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Models ¥.6.H and GH ... 
are & Separate Cutting Units! = 


Parts for these models 


4 
{ are not interchangeable, 
, n ® , since each machine has been 
p g OQ Gil iy d () Clg 2 Gil 2 ; designed with different part di- 
Vv see mensions for the different size 
cuts each produces. 
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The product to be diced is fed 
first to the inside of a slicing shell, 
where it is then rotated by an 
impeller at high speed. Centrifugal 
force causes product to slide 
around the inside surface of slicing 
shell. As product approaches top of ener = eee yx 
this shell it slides over an adjustable GK UTS UP 
slicing gate which controls slice nual — 10 TONS PER HOUR 
thickness. Slicing knife is at top 
of slicing shell ~~ instant of a F POTATOES, 
slice, « ross cut knives ride down : nee BEETS, CARROTS, 
: , SWEET POTATOES, - PINEAPPLE 
cutting slice crosswise Into strips, as ’ 
or french fry cuts. These knives ay / PINEAPPLE, ONIONS, y MELON 
throw the product into the CC) J CABBAGE, PICKLES, : svn 
revolving circular knives that - MELON, APPLES a ont 


cut the strips into cubes. 





This new cutting principle has 
many advantages over previous 
methods. When slicing any product 
with a knife, the product tends to 
crack parallel with the knife's 

edge, particularly in brittle, root 
vegetables. Product cracking is 
overcome by cutting parallel with 
the strains set up, thus eliminating 
strains and the resultant cracking. 


Product damage is eliminated by 
moving the product in a straight 
line from the time the first cut is 
made until the last cut is made, 
which reduces impact and crushing, 


and makes possible the high uU RSCH cE: 
operating speed and quality of 
cut produced. >» « LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 





Announcing the merger of 


AMERICAN CAN COMPANY 
and DIXIE CUP COMPANY 


—a move that promises better 


service to all ! 


Recently, American Can Company and Dixie 
Cup Company were formally joined to better 


serve both industry and the American public. 


By combining research and manufacturing facili- 
ties, Canco and Dixie Cup will be able to devise 
even better, more convenient products. By unit- 
ing management and marketing staffs, these two 
corporations will be able to offer more ethcient, 


more complete sales and technical service. 


In the months and years to come, you can fully 
expect that your industry, and those it serves, will 


benefit from this merger! 


EPTEMBER, 1957 





++ EVERY CAN PRECISION FILLED 


Simple in design, machined 
throughout to close tolerances, 
the FMC two-position pre-meas- 
vring briner valves are com- 
posed of only three parts. With 
movable slide up, measuring 
tube is filled. In the down posi- 
tion, the accurately measured 
liquid is released directly into 
the can. 


Libby's newly modernized Janesville, Wis. plant, showing one 
of a battery of FMC 15 Station Fillers. 


Libby’s New “Man-Style” Corn — 
Packed to Perfection on FMC FILLERS 


With its separate product and briner units, the versatile 
FMC 15 Station Filler is actually two fillers in one. Because 
of its unmatched accuracy at high speeds, you'll see it going 
into new and modernized operations wherever granular prod- 
ucts such as whole grain corn, peas, beans and the like are 
packed in brine or sauce. 

Many design and mechanical refinements make the new 15 
Station Filler more efficient than ever. Spillage and waste of 
product and brine are virtually eliminated by the FMC “No 
Can—No Fill” mechanism, the banked can track, smooth feed, 
tangential transfer and easy take-off. 

Specifications and full information are contained in new 
“FMC Facts” Bulletin, Vol. 4 No. 4. Write for free copy today, 
or contact your nearest FMC representative. 
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smash hit! 


... Simulating the tough treatment 


your glass-packed product encounters 


in its obstacle race to market 


Zwiff—Bam! And a packed shipping carton meets another 

rigid test in the Ball Brothers Packaging Research Laboratory. 
The drop test shown here measures the ability of packed 

cartons to withstand repeated free falls from specified heights 
..on top, bottom, sides, ends, edges, and corners... without 
damaging the glass-packed product within. Ball makes many 
other laboratory and field tests to be sure that cartons which 
protect Ball glass containers will withstand “manhandling,” ma- 
chine and transport punishment while delivering your product 
safely... economically, too. Ball packaging experts can 

help you avoid the costly waste of underpacking or overpacking; 
can help you get more for your packaging dollar. 

Your packaging should meet product requirements 

“on the button.” It will if it’s by Ball. 


Call Ball first for glass containers and metal closures to 
glamorize your product — protect its quality. Whether your 
requirements call for stock items or private molds, for 


plain or decorated closures, Ball Packaging Counselors will 


assist you in developing the package which will best fit your , 
needs, Get in touch with your nearest Ball representative. he 


ctl Foca ftrst— 


for the finest Glass Containers / Metal Closures / 
Complete Packaging Counsel 


BALL BROTHERS COMPANY, INC., Muncie, Indiana; Okmulgee, Oklahoma, 
El Monte, California. Represented in major cities throughout the United State: 





Industry 


Earl Page H. L. Seaton 


Earl M. Page is the newly elected 
president of the American Seed 
Trade Association, Mr. Page is presi 
dent of Corneli Seed Co 


H. Lyle Seaton is appointed agricul 
turist for the Pacific Division of Con 
tinental Can Co. in the Metal 
Operations Group. Mr. Seaton will 
devote full time to crop production 
activities with the field departments 
of Continental customers in the Pa 
cific Coast production areas. 


H. P. Cannon & Sons, Inc., Hanover, 
Pa., has purchased the plant and 
equipment of the L. A. Covell Co., 
Inc,, Marydel, Del. It will be oper 
ated as a division of H. P. Cannon 


Charles F. Cook, student at Oregon 
State College has been named winner 
of the Northwest Canners and Freez- 
ers Association's third annual award 
Cook, selected as an outstanding jun 
ior in Food Technology, will receive 
$100, and have his name _ inscribed 
on a plaque which is permanently 
on display in the Food Technology 
Building 


Lord-Mott Co., Ine. has appointed 
the Craig Brokerage Co. of Indianap 
olis exclusive representative in the 
Indianapolis area for the canner’s 
complete line of canned vegetables 


Axel E. Strand, comptroller, Libby, 
McNeill & Libby, Chicago, has been 
elected to membership in the Con 
trollers Institute of America. 


Wholly owned subsidiaries of the 
Mead Corporation have changed 
names. The Atlanta Paper Co., of 
Atlanta, Ga. now is the Mead-Atlan- 
tic Paper Co., and The Jackson Box 
Co., Mead Containers, Inc. 


Names and News 


EIDE 888 NOTRE 


Lyle Clark, Vice President in charge 
of Brooks Foods, Inc. in Indiana, died 
as a result of a plane crash. 


Gallatin Valley Seed Co., announces 
the election of B. C. Parker as presi 
dent, and H. B. Schlagenhauf, vice 
president and treasurer, 


Lloyd H. Larison, associate general 
traffic manager of Hawaiian Pineap 
ple Co., is retiring after 46 years of 
service. He was active both on the 
mainland and in Hawaii. 


Carl Pederson Kenneth Baker 


Dr. Carl Pedersen of the New York 
State Agriculture Experiment Station, 
Geneva, N.Y., was honored recently 
for his research work on sauerkraut 
He received a plaque at the 50 an 
niversary meeting of the Kraut Pack 
ers Association, Port Clinton, Ohio. 


Kenneth Baker is the new advertis 
ing director of Gerber Products Co. 
He is responsible for sales promotion, 
consumer services, and export oper 
ations, and direct mail programs. 


Lloyd C. Mitchell of the Food and 
Drug Administration will receive the 
first annual Harvey W. Wiley Award 
of the Association of Official Agricul 
tural Chemists. The award consists 
of $500, and goes to the scientist for 
his outstanding contribution to the 
development of analysis methods. 


Robert C. Webster, formerly a re 
search engineer at the Continental 
Can Co, Metal Research and De- 
velopment Laboratories, Chicago, was 
recently appointed general manager 
of the Pressurized Food Division, 
Western Filling Corp., Los Angeles, 
which has been formed for custom 
packaging of food type products. 


L. W. Corbett is new manager of 
Northrup, King & Co.’s, garden seed 
department, succeeding J. W. Mathys. 
Mr. Mathys retired as of July Ist. 


New officers of the Refrigeration Re 
search Foundation are: Dr. S. C. Pres- 
cott, chairman board of governors; 
E. M. Dodds, vice president; Garth 
A. Shoemaker, president; Dr. William 
A. Schoenfeld, associate chairman of 
the board; Gilbert J. Stecker, treasur 
er, assistant secretary; Mack Hunt, 
assistant treasurer, and H. C. Diehl, 
secretary and director. 


National Food Brokers Association 
has announced the following new 
members: Stewart Sales Co., 1395 
Grandview Ave., Columbus 12, Ohio; 
Allaire Sales Co., 1362 Kenmore Ave., 
Buffalo 23, N. Y.; A. Thomas Farris 
& Son, State Tower Bldg., Syracuse, 
N. Y.; T. A. Wallace Co., 101 N. 
33rd St., Philadelphia, Pa.; Clarke 
Wilson Co., 2201 Grand Ave., Kan 
sas City, Mo. 


International Salt Co., opened a new 
Memphis district sales office. Under 
the direction of John H. Talley this 
new office will be responsible for all 
of Arkansas, the northern half of Mis 
sissippi and the western half of Ten 
nessee, 


Coastal Foods, division of Consolidat 
ed Foods, is moving its Gibb’s label 
production from the Baltimore plant 
to Maryland, Mass. The sales office 
will stay in Baltimore. 


Donald Mundale Clair F. Shillito 
Donald O. Mundale is the new tech 
nical service representative for Oakite 
Products Ine., at Marion, Ohio. James 
E. Davenport has been assigned as 
representative to Rocky Mount, North 
Carolina office. 


Clair F. Shillito was elected to the 
board and appointed general manager 
of the C. H. Musselman Co., G. A 
Slaybaugh was also elected to the 
board of directors. 


Tylor Wrightson, partner of Charles 
T. Wrightson & Son, Inc., Easton, 
Md., died of a stroke June 7. 


John L. Carnie, general manager of 
the Can Division of Crown Cork & 
Seal Co., announced the promotion 
of Edward P. Stuart, to division man 
ager of sales. 
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PACKAGING 
PROBLEM 


HEEKIN PERSONAL 
SERVICE IS 
BEST FOR 


Do you feel close enough to your 
metal package supplier .. . is he 
a part of your organization, 
thinking for you, planning for 
you, working for you? Your suc- 
cess is of utmost importance to 
us. Your continuation of business 
with Heekin is the goal of every- 
one in the Heekin organization. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Dr. Pedersen Offers 5 Point 
Plan for Improving Kraut 


Dr. Carl Pederson, who was hon 
ored by the National Kraut Packers 
Association at its 50th anniversary 
meeting, July 19, noted that most of 
the research on the product has been 
done within the past 30 years. 

The description of sauerkraut by 
Dr, Lind in the 17th century was not 
greatly improved by further studies 
until 1928 at the University of Wis- 
consin, Since then there has been 
rapid progress. 

Dr. Pederson said, “There is much 
to be done. However, | would like 
to suggest outstanding changes in 
manufacturing in the industry which 
have brought about the improved 
quality in kraut.” His list included: 

1. Better strains of cabbage. 

2. Better control of fermentation 
through knowledge of temperature ef- 
fects, control of salt concentration and 
determination of acidity. 

3. Improved canning and _ storage 
methods. 

4. Covering kraut and general san 
itation. 

5. Increased knowledge in the in- 
dustry as to what constitutes good 
kraut. 


NARGUS Asks Price Spots 


Recommendations for price spots 
on food packages have been made 
by the National Association of Retail 
Grocers. 

1. The spot should be 1 in. in dia 
meter, 

2. When the package (canned food 
for example) is packed in a single 
layer in the shipping case, price 
spots should be on top center, When 
cases hold a double layer, spots are on 
top and bottom, If the case is opened 
by zipper method and top layer is 
upside down, the spots should be on 
tops only. 

3. Cases with three or four layers 
should have spots on both top and 
bottom of the package. 

4. Cases should have instructions 
for opening printed legibly on the 





outside. Price spots on 
should be visible 


opening the case. 


NCA Convention Will 
Start on Monday 


The tentative schedule for the next 
convention of the National Canners 
Association, Atlantic City, Jan, 20-23, 
has a slightly different format. 

The preliminary events, including 
the board of directors meeting, the 
administrative council meeting, and 
committee meetings, will be handled 
on Saturday and Sunday, instead, as 
traditionally on Thursday and Friday. 
The opening of the convention proper 
will take place on Monday morning, 
Jan. 20, 

The final session will be on Thurs- 
day morning, which has been reserved 
for a technical session. 


packages 
immediately on 


Potato Study Started 


The potato processing industry is 
taking enough potatoes from the fresh 
market to change growing practices, 
selling and buying methods, To study 
these changes, the University of Idaho 
will conduct a research program in 
cooperation with the U.S. Depart- 
ment of Agriculture. 

The study is intended to find what 
the demand for the processed potatoes 
does to consumer prices for the fresh 
market, what the future demand is 
likely to be at specific price ratios, 
what new markets will develop for 
the processing potatoes, and how they 
will affect the demand. 


Packaging School at MSU 

A packaging course at Michigan 
State University is to be supported 
by a non-profit corporation, Packag- 
ing Foundation, Inc. The trustees in- 
clude three M.S.U. officials, an 
industrial executive and a trade pub- 
lication editor. 

The new corporation will work 
toward three goals: to raise $2,000, 
000 for a building, to support a re- 
search program, and to support a 
graduate student program. 


Spotlighting the 





Dr. Alexis J. Panshin, head of th 
department of forest products 
Michigan State is the director of thy 
new School of Packaging. The pack} 
aging program has been one of fivi} 
curriculums under the department « 


forest products. \ 


Indiana Association 
Moves Office 


Warren Spangle, secretary of thi 
Indiana Canners Association, ar 
nounced that the offices of the associ: 
tion would be moved to Indianapoli 
Ind. in August. The new address i 
Indiana Canners Association, Inc 
2120 North Meridap St., Restaurar 
Association Building, Indianapolis { 
Ind. 

Mr. Spangle will also serve as a 
sistant executive secretary of the Re 
taurant Association. 

Mr. Spangle said, “The new pr 
gram will advance the objectives « 
the Association through the realloc: 
tion of the monies saved by the ec« 
nomies of the move.” 









New ‘Canning Industry’ 

The National Canners Associatio 
has released a new edition of its book 
let “The Canning Industry.” Thi. 
third edition brings the data up t 
date and adds new features. 

The booklet, is intended for use b 
NCA members, press, radio and T 
as a source of general informatiog 
about canning. | 


New Tests Slated 
for Labeling Guides 

Tests of three vegetables will bed 
ifin this year to determine limits fd 
each category of label statement red 
ommended by the National Cannej 
Association. Whole kernel corn, pum, 
kin and squash will begin the usu 
three year program of testing, accor: 
ing to the technical advisory con 
mittee of the Labeling Committee « 
the NCA. 

Taste tests by a trained panel wi 

(Continued on Page 38) 
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Sucaryl «. your label 


pre-sells your dietetic line 
far above and beyon 


any other calorie-free sweetener 




















Proof: SUCARYL outsells all other non-caloric 
sweeteners combined. More Proof: SUCARYL advertises more 
than all other non-caloric sweeteners combined. Your diet 
shoppers know SUCARYL, they use it, they trust it... they'll 
buy products sweetened with it. Why not let this SUCARYL 


name work for you—on the label of your dietetic product? 









es 
& Lb 







i) 








Please Send Booklet “MAKING THE MOST OF THE 


DIETETIC MARKET WITH SUCARYL“ 


For complete information about Sucaryl and it’s use : 
° 


fulness to you, we suggest you write for a copy of our : NAME 
booklet, “Making The Most Of The Dietetic Market 
<a FIRM NAME 
With Sucaryl.” Please address Abbott Laboratories, 
North Chicago, Illinois. On request, we will also send you -  ADORESS 
a sufficient supply of Sucaryl for your own test purposes cis ssane 


YOUR TITLE 


227 calories 


in prune whip 


when vou sweeten with sugar 


when you sweeten 


with calorie-free Sucaryl 


You can save a lot of calories by sweetening with Sucary] 


WEIGHT-WATCHER’S PRUNE WHIP 


4 pound dried prunes 

1 cup water 

1 teaspoon unflavored gelatin 
1 tablespoon water 

4 egg whites 

2 teaspoons lemon juice 


2 teaspoons Sucaryl solution 


Simmer prunes in water until soft. Pit 
prunes, force through sieve and add juice 
Sotten gelatin in 1 tablespoon water; dis 
olve over hot water. Beat egg whites until 
foamy; gradually beat in gelatin, lemon 
juice and Sucaryl. Fold in prune pulp 


Chill Makes 6 servings 


te: For topping, combine \ cup nonfat 
y milk solids, 4 cup ice water and 4 
wpoon Sucaryl in small bowl Beat at 

peed until it reaches the consistency 


ot whipped cream 


Sucaryl makes it easier for you to 
watch your weight . . . by giving you 
wholly natural sweetness without bitter 


aftertaste, without one single calorie. 


You use Sucaryl practically anywhere 
you would sugar... in coffee, tea or 
any other drink ... on fruits and cereals. 
Cook with it, bake with it, any Sucaryl- 
sweetened dish tastes just like its sugar- 
sweetened twin. Sucaryl, of course, is 


for anyone sensibly counting calories, 


and you can't taste the difference 


and for those who cannot take sugar. 
Your drugstore has Sucaryl in tablets or 
solution. Low-salt diets call for Sucary]l 
Calcium. Abbott Laboratories, North 


Chicago, Illinois and 


Montreal, Canada. Obbott 


Get your new Sucary! Recipe Book 


Sucaryl 


Non-Caloric Sweetener—No Bitter Aftertaste 


free at your drug store 





Corn must be harvested fast and regularly once canning operations start in order for plant to hold down labor and overhead costs. 


Three Ways to Reduce Costs 
in Corn Canning Plants 


Study of seven corn plants 
finds weaknesses in coordination 
rather than in individual operations 


case of corn cost $2.59 to can ire located in the Midwest and two 
A in one plant during 1952. In an- in the Middle Atlantic States. The 
omer plant in 1953 it cost $3.72 to study covers the 1952 and 1953 can 
pack a case of corn. ning seasons 
What caused this difference? A re 1952 was a year when the corn 
port recently issued by the Farmer pack was large (38 million cases) the 
Cooperative Service of the U.S. De 
partment of Agriculture provides de 
tailed cost figures in an attempt to By the next year the carryover had 


carryover small (428,000 cases) and 
the canning outlook favorable indeed 


find the answer. grown (2.3 million cases) the pack 
Seven plants are studied. Two of was smaller (36 million cases), the 


them are cooperatively owned. Five Korean war had just come to an end 


Plant I Plant II 


1952 

Raw product.... $0.630 $0.858 
Acquisition.... ~055 034 
Direct labors ccsccscceseces : 249 295 
Indirect labor and superintendence. 054 . O3€ 
Processing...... .880 - 866 
Shipping and labeling.. ° 138 
Selling... j O91 
General plant overhead 201 


Ce 519 


Total.. 


1953 
Raw product..... 
Acquisition..ccccccccrccccccscces - 230 
Direct labor...ccccccccecs 

Indirect labor and superintendence. 
Processing.....- 

Shipping and labeling.... 

Selling..... coos 

General plant overhead.. 


0.694 


labor costs were a little higher ind 
the price outlook was not so rosy 
In the { SDA report 


figures trom different plants are not 


similar cost 


ilw ivs ¢ mmparable The re ure big 
differences between plants in costs of 
Some of these differ 


ences are easily explained, In one of 


similar items 
the « operative plants the cost of corn 
vas unusually high the first year and 


Actually, the 


profits of the plant were returned to 


low the second vear 


the growers on the basis of delivered 
tons of corn the first year and a loss 
Vil ubtracted trom the corn price 
the econd year 

To make COMparisons easel all 
costs were reduced to terms of cost 
per case of 24 No 


This method brings out four im 


303 « ans 


portant aspects of cost. In their re 


port, Edward C, Collins and Job K 
Suva we Ii note that 


can make substantial 


“Analysis in 
dicated canners 

ivings by inerease in (a) annual 
volu rie b daily volume (C) Ciase 


ield per ton of raw product and (d) 


Plant VII 


A). O05 


068 


iJ 


Costs of seven canning plants are listed on the basis of cost of packing one case of 24 No. 303 cans 
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Summary of Organization, Value, Capacity and 
Production of Plants. 


Plant i: Average control of field crops; midwest co-op; book value, $100,000; 
22 huskers; corn pack, 1952, 76,998 cases; 1953, 109,563. 

Plant tt: Average control of field crops; midwest co-op; book value, $160,000; 
22 huskers; corn pack, 1952, 245,091 cases; 1953, 132,438. 

Plant Ill: Maximum control of field crops; midwest corporation; book value, 
$140,000; 24 huskers; pack, 1952, 225,176 cases; 1953, 231,235. 

Plant IV: Maximum control of field crops; midwest corporation; book value, 
$70,000; 10 huskers; corn pack, 1952, 141,552; 1953, 117,382. 

Plant V: Minimum control of field crops; mid-Atlantic corporation; book value, 
$250,000; 34 huskers; pack, 1952, 151,454; 1953, 143,852. 

Plant Vi: Minimum control of field crops; mid-Atlantic corporation; book value, 
$50,000; 14 huskers; pack, 1952, 62,099; 1953, 53,621. 

Plant Vil: Maximum control of field crops; midwest corporation; book value, 
$40,000; 12 huskers; corn pack, 1952, 159,358; 1953, 145,597. 


uniformity of raw product flow to the 
plant 

Costs figure emphasize the impor 
tance of these aspects and point t 


three methods for reduction 


Crop Control 
| W itt hy the cost 


uct. but dont economise if it mean 


of the raw prod 


loss of control of the crop 
Plants that keep strict control of 
the field 


seeding until delivery start out with 


production from time ol 


i strong advantage in cost reduction 
The corn itself is a major cost. It 
amounts to 22-26% of the total cost 


of producing i case of corn. In 1952 
the cost varied from $17 to $24 a 
ton in the five plants that could be 
compared The highest cost was ap 
proximately 44 higher than the low 
est cost 

Che initial cost cannot always be 
reflect differ 


ences iti weather and differences it 


controlled. Corn prices 


the strength of competition for corn 


wren But because high-yielding 


corn generally costs more than low 
ielding corn the difference is le 

when the cost of raw product is fig 

ured on the basis of a case of No 


103 cans. The highest cost among the 


live comparable plants (not the co 


yg 


operatives) was 4. cents and the 


lowest 57.4 cent The higher cost is 


only 27 


above the lower cost 
Another important cost comes in 
However 


acquiring the corn many 


costs are lumped into this categors 
fron field machinery to fertilizer, One 
plant figured an unprofitable experi 
ence in raising its Own corn as part 


Anothe 


plant appears to have switched from 


ot the cost ol acquisition 


hand snapping to mechanical harvest 
ing during the two seasons 


Oddities such as these make com 
parisons difficult. The additional cost 
to keep close control over acreage 
is not discernable in the figures. Plants 
that keep close control over the crop 
have acquisition costs from $2 to $7 
i ton in 1952; costs in plants with 
less control range from $1 to $5 a ton 

While 


there are no apparent say 


effects of 
close control over crops are far-reach 


ings in buying corn, the 


ing. They show up in other savings 


Coordination with Crop 


2. Keep plant operations coordi 
nated with field operations. 

One of the places where money will 
be saved is in direet labor costs. An 
other is in overhead, Coordination be 
tween field and plant will affect both 

Chere is some question whether the 
most elaborate scheduling ot crops 
planting dates, fertilization and spray 
programs will be of any benefit. The 
crops Will still be subject to the whims 
of the weather, But a comparison of 
the seven plants in the study shows 
evidence that the plant schedule is 
more orderly when someone 18 Con 
cerned with the crops 

Also affecting costs is the volume 
at the beginning and the end of the 
A plant that “works in” to a 
pack and “tapers off” at the end is 
showing a lack of coordination that 
is apparent in the cost figures, Plants 


season 


with better control of their crops have 
better coordination in plants 
A comparison of the daily average 

cases (production) divided by the 
number of huskers (capacity) gives 
an index figure to show how close 
to capacity the plant averaged during 
the season 

Average capacity 

(cases daily per husker) 


1952 1953 

plants with maximum 380 388 
control over acreage 

plants with average 251 271 
control over acreage 

plants with minimum 136 6123 
control over acreage 

What applied 

of efficient handling of low-yielding 

corn? The direct labor costs are 

affected both by yield and by daily 


From the figures of — the 
USDA study, separation is impossible 


measure can be 


volume 


They must be considered together as 
coordination 
Here are the 


hours of direct labor to pack a case 


of No 


COM parisons usin 


> 
303 cans 


Hours 
1952 1953 
.2700 .2700 


3 plants with maximum 
control over acreage 
2 plants with average 
control over acreage 
2 plants with minimum 


control over acreage 


2953 .3216 


3327 .3928 


According to Mr. Collins and Mi 
Savage, “Daily plant output seems 
to have somewhat the same effect on 
direct labor time as case yields. When 
the plant has a relatively large supply 
of raw product on hand, all opera 
tions speed up, resulting in more 
cases processed per hour with the 
same labor and with less cost. 

“A uniform flow of raw product 
close to the most efficient operating 
capacity of the plant would do much 
to reduce direct labor time in the 
seven plants included in this study 

An improvement in direct labor time 
would seem to come through better 
coordination 


Overhead Costs 


3. Keep volume high 

The burden of overhead expenses 
is directly tied to the annual volume 
of the plant. Weather again will dic 
tate the size of the crop, in spite of 
the control exercised over the grow 
ers. However, in the planning stages 
the average crop can be aimed at the 
upper end of the plant capacity 

The fixed costs per case drop stead 


ily with the larger almost 


volume 
without regard to the type of plant 
Once the capacity is over the 100,000 
case mark the rate of reduction in 


fixed costs appears to slow up 

Other costs seem less subject to 
variation. The material costs of pack 
ing corn, including cans, condiments 
and boxes added up to a substantial 
88 cents a case in 1952 and 90 cents 
in 1953. However, there was littl 
variation between plants. What varia 
tions there were could be explained 
by quantity discounts and purchasing 
at the opportune times 


Shipping, labeling and selling also 


showed variations between plants 
Labeling direct from the processing 
line lowered costs. Sales costs would 
generally reflect sales efforts. Both 
would be lowered with increased vol 


Fooo Packer commends the authors 
of “Costs of Canning Sweet Corn in Se 
lected Plants.” This Marketing Research 
Report No, 184 of the Farmer Coopera 
tive Service, USDA, was written by Ed 
ward C. Collins and Job K. Savage 
Jr. All cost figures in the accompanying 
article are taken from their report. The 
authors are quoted frequently. Other than 
this however, the statements which ap 
pear in the article are not necessarily 
those of the authors. The conclusions 
based on cost figures from the study, are 
Foop Packer's — Editor 
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“Candy Cane” label will join “Beckman” label on Beckman and Gast Co. products 


Snap Beans Can Be Geared 
into a Tomato Operation 


Ohio canner finds dual 


lines, mechanical harvesting 


answer conflict in seasons 


By Dennis H. Murphy 
Managing Editor 


ob Gast sat behind his desk in the 
ff sales office of Beckman and Gast 
Co., St. Henry, Ohio, and talked about 
the snap bean line. “There was a cer 
tain amount of luck connected with 
starting the line,” he said. The Gast 
brothers, Robert, William, James and 
John with their father L. H. Gast 
added the bean operation in 1952 
only a year after the company was re 
organized under their ownership 


1952 was a good year to start snap 
beans, Bob Gast recalled. The national 
pack was small and bean prices were 
unusually good, Equipment which 
had been purchased on the used mai 
ket wa 
the tomato season 


Now five years, late Mr. Gast 
summarized the things that the com 


paid for by the beginning of 


pany had learned about running a 
bean line in tomato country 
Their experience had shown that 


the bean line should be run during 


Bill Gast picks one of the first fields during the 1957 season 
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the full season, it should be operated 
is a profitable item and the picking 
end of the operation should be mech 
inized 

In Ohio, snap beans have never 
been an important canning item. A 
few canners have added a line during 
the past ten years, but not all of them 
have been successful. There is an over 
lapping of seasons during the last part 
of the bean pack and the beginning of 
the tomato season. The cost and ad 
ministrative problem of running two 
sets of field crews and two sets of 
plant crews has been a factor in dis 
couraging snap beans in tomato can 
ning plants 

When Beckman and Gast. started 
the bean line they installed as inex 
pensive an Ope ration als possible, and 
they intended to run it only until the 
tomato pack started, At that time the 
plant had a seasonal pack of toma 
toes and tomato puree. Since then 
they have added a tomato juice line 
ind dropped the puree 

They pack a standard cut, field run 
bean. In 1952 they sold under a 
Beckman” label. This year they are 
tarting a “Candy Cane” label. 

With the equipment installed and 
paid for, the next few seasons were 
test runs’ to see what beans could 
do. This year there have been lots of 
changes 

Some new equipment has been add 
ed in the line. A new snipper was 
purchased and a hydro pump replaces 
i conveyor. The line still is housed 
on a cement platform outside of the 
main building. It still has the appear 
ance of a pilot operation, which, of 
course, it 1s 

In the fie Id end two dec sions were 
made this year; first, to run the bean 
operation for the full season, second 
to pick the beans with a mechanical 
harvester rather than a picking crew 

Weather had its effect on the first 


decision. Heavy rain, which destroyed 


up to 25° of the tomatéd crop in the 


western Ohio growing area around St 
Henry, knocked out up to 50% of the 
mpanys bean acreage Replanting 
ind late harvesting was the only suit 
thle answer 

rhe decision was supported by five 
ears Of cost experience, According to 
Bob Gast 


run for part of a season in a tomato 


when a snap bean line is 


plant it can only cover part of the 
overhead, For a profitable item it 
must be run for the entire bean season 


The ime reasoning is sound on 


harvesting, he indicated. For a plant 
to make money on beans, mechanical 
vesting 18 necessary 
A snap bean is far more expensive 
than the more conventional dry bean 
line, if an overhead item is wanted 


Continued on Page 36) 





Owens-ILLINo1s ASSURES 
You A COMPLETE 
PACKAGING APPROACH 


Co-ordinated Research 


Pure research into fabrication of glass, 

packaging research into processing and 

handling methods in customer plants, 

market research into consumer attitude 

All add up to greater packaging value 
£ ] > 


a 


The Right Container 


There’s an O-I container to meet your 
special needs: Duraglas containers; 
Libbey Safedge packing tumblers or 
premiums; Kimble Ampuls and Vials; 
and a variety of plastic containers. 


Needed Fitments 
O-I specialists are keenly aware of sales 
benefits derived from plastic shaker and 
pour-out fitments which are not “gadg- 
ets” but which increase consumer satis- 
faction with your product. 


Engineered Design 
At Owens-Illinois 


needs are taken into account: 


your pac kage’s thre e 
1) Con- 
siderations of its function in the retail 


» 


store, 2) its operating efficiency, and 


3) its consumer utility, 


The Right Closure 


Through long and continuing research 
O-I has developed the most advanced 
metal and plastic closures. Helping you 
choose the right closure is another func- 
tion of O-I’s packaging service. 


Merchandising Cartons 


Modern cartons are developed only 
through systematic consideration of 
their opportunity to serve you in the 
retail store and warehouse . . . as well as 


on your own filling line and in transit. Multiple-unit packs are 
a sure way to increased 


applesauce sales! 
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Siu iets 


Ao 


New 


Sales Tip 1; The 


that people who buy applesauc e pre 
fer it in glass 2% to 1! 

Sales Tip 2: 32% 
purchase are not planned but are 
made on impulse 
can be easily tapped by the un 
matched impulse value of glas 


pac kaging. 


The merchandising idea: 58% 


DURAGLAS CONTAINERS 


AN (1D) PRODUCT 
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1956 survey by the 
Home Makers Guild of America shows 


of apples ce 


rhis vast market 


Duraglas containers for applesauce are available in sizes to meet 


your marketing needs. . 


pure hasers say they would buy apple 
uce in convenient multiple unit 
packs — preferably of 4 units, In fact 
right now 
buy more than one unit at a time—so 
King-Size Duraglas 


ntainer to fulfill family needs with 


about 3 out of 4 purchasers 
hy not use a 


vreater convenience ind economy ? 


pre fer glass because it doesn’t 
» the ire sh flavor of 
nor add taste of its own, They 


outdoor 


. 8-0z., 15-0z., and 25-oz. capacities. 


applesauce survey uncovers 
two sales tips and a merchandising idea! 


like, too, the serving ease of Duraglas 
ops flip off quickly, The 
ide-mouth jar makes spooning out 
quick and neat. Snap! the 
cap is on again, and the container is 
Lirtight, lavorproof—to keep leftovers 
ife and show how much is left for 
nother meal 


contamer 


portions 


For information on Duraglas con- 
get in touch with the Owens- 
Illinois office nearest you. 


tainers 


Owens-ILuINo!Is 


GENERAL OFFICES « TOLEDO 1, OHIO 





Elaborate inspection table is used for trimming and sorting peeled potatoes for salad. 


Photos Courtesy Owens-Illinois Glass Co 


New Plant Is Specialized 
for Canned Potato Salad 


New facilities needed to meet 
expanded market for J. L. Read Co. 


new plant at Streator, Ill, equip 
A ped with modern machinery for 
processing and packaging MAaVORMAISE 
style potato salad in glass and tin, and 
German potato salad in tin has been 
Read Sales, Inc 
$250,000 


the new line, a model in stainless steel 


opened by J. L 

Costing approximately 
coordination produces 7,000 pounds 
ol product an hour and 120 containers 
per minute 

The new Read facilities give the 
company the production needed for 
expanding its distribution of mayon 
naise style potato salad in glass to 
Eastern and Southern market: 


Salad Dressings 


The new plant has 30,000 sq. ft 
used exclusively for producing potato 
salad items. The original Read plant 
in Streator produces mayonnaise sand 
wich spreads, and various types of 
salad dressings including Thousand 
Island Tartar Sauce, Cole Slaw 
French, Fruit Salad, Italian 
and Roquefort. The company operates 
another plant in Franklin, Tenn, for 


Russian 


the exclusive manufacture of dress 
ings 
Separation of the potato salad op 


20 


eration trom the mayonnaise and salad 
dressing plant permits specialization 
on the part of Read's employees thus 
produc mg a uniform quality product 
(Larry) Read, Si 

company president, and his son, Jack 


iccording to J. L 


L,. Read, executive vice president 


Potatoes Are Checked 
In the production of its potato salad 
. 8. No, ] 


potatoes which are checked first by 
Lionel Mills, company food technolo 


items, the company uses | 


Potato salad in glass jars is being intro- 
duced in East and South. 


Jars move from filler to closing machine. 


gist in charge of quality control and 
product development. After the pota 
toes reach room temperature, they are 
placed in the peeling line at a rate 
of 72 100-pound bags per hour. 

The peeling line consists of a washer 
for pre-rinsing potatoes; a soaker ele 
vator for washing them under tempe1 
ature; a chemical tank which. starts 
the initial peeling process; a high pres 
sure water washer which removes the 
skins; a neutralizing tank; inspection 
table; surge tank; and an even-flow 
regulator 

Potatoes are moved to the slicer and 
dicer and then via a_ proportioning 
conveyor, which assures constant flow 
of product, to the processing line 

The processing line consists ot a 
pipe blancher, steam kettles,thermo 
screw, unscrambler, piston filler, clos 
ing machine, capping machine for 
glass, and walking beam pasteurizer 

The packing line has a labeler for 
glass and one for tin a Case packer 


and Case sealer 


Growth Since 1948 

Started in August, 1948, without a 
single customer but with a “host of 
friends”, the Read firm has had unusu 
al growth. During the first year of its 
operation, the company did approxi 
mately $400,000 worth of business 
Each vear has seen additional growth 
as the company expanded its product 
specialty line, its sales force, and its 
areas of distribution. In 1957, Reads 
expect to have a total dollar volume 
in seven figures. 

Larry and Jack Read attribute the 

Continued on Page 38) 
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almost 
eel Mile 2 





Only this new Bliss Duplex Slitter 


can save you 


You can slash hours off every cutter regrind with 
this new slitter. That’s because the first table re- 
tracts almost two feet—lets you get right in at 
the cutters. Simply attach the motor-driven 
grinder, then sharpen the cutters in place 
This accessibility also simplifies set-ups and 
changeovers. And making things even easier is 
the exclusive design of the bearing housings 


theyre quickly removed, easily replaced. The 


so much time 


side and back gages, too, are easy to reach and 
adjust, speeding up the entire process 

In short, Bliss’ new duplex slitter cuts the 
heart out of downtime. It saves hours every time 
you sharpe n or set cutters. Whether you slit body 
blanks or trim and square tinplate, you'll like 
the accuracy and speed of this most modern of 


slitters. For complete information write for a 


copy of our new slitter catalog 


°100 years of making metal work for mankind 


BLISS 


SINCE 1857 


E.W. BLISS COMPANY 


Executive Offices, Canton, Ohio 


PRESSES + ROLLING MILLS + MILL ROLLS + CAN MACHINERY + DIE SETS + ORONANCE 





WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 
Editor 


Quality Lab Must Take 
Accurate pH Readings 


Selection of proper methods 
and procedures depends 


on product under study 


he term “pH” is the symbol for 
hydrogen ion concentration 
The hydrogen ion concentration of 
a food is a controlling factor in reg 
ulating many chemical and micro 
biological reactions Because the 
hydrogen ion concentration expre ssed 


the pi scale 


Sorensen is com 


in moles is cumbersome 
as developed by 
monly used 

The pH scale ranges from O to 14 
A neutral solution has a pH of 7.0 
A lower scale reading indicates an 
acid solution and one above 7.0 in 
an alkaline solution. The pH 
scale is logarithmic rather than linear 
Therefore, a pH of 5.0 is 
10 times as acid as a pH of 6.0 (Table 
1) 


dicates 


in character 


The pH of a tood is important for 
it is responsible for many of the re 
ictions that take place 


i pH between 3.1 and 3.6 is necessary 


For example 


for the production of an accepetabl 
sugar jelly At a higher pH the jelly 
will be soft and at a lower reading 
the jelly will be tough 

Another example of the importance 
ol pH is in foods that contain an 
thocyanin pigments. If the pH i 
raised the color will change toward 
blue and if the pH is lowered, the 


color will change towards red 


Measurement of pH 


The type of microbiological spoil 
age that a food is 
termined in part by the pH. In the 


subject to is ce 


so-called low or non-acid foods as 
vegetables and meats, the principal 
type of spoilage organisms are bac 
teria. With acid foods such as most 
fruits, the usual spoilage organisms 
ure veasts and molds 


There are two principal methods 


10,000,000 
1,000,000 
100,000 
10,000 Acidity 
1,000 
100 
10 
0 Neutral 
10 
100 
1,000 
10,000 Alkalinity 
100,000 
1,000,000 
10,000,000 


= 
< 
WONAWAWNH—OCls 
c 
2 


lable 1. The acidity or alkalinity of each 
pH value is compared with pure water 
(pH 7.0), For example, pH value of 4.0 
is 1,000 times more acid than water. 


that are used to measure pH. One is 
the colorimetric method This depends 
on the use of an indicator solution 
that produces a characteristic color 
at a given pH. Because there is no 
one indicator that produces chara 
teristic colors for the entire pH range 
it is necessary to use several indica 
tors to cover the entire range from pH 
0 to pH 14 

Most of these indicators are weak 
organic acids that are capable of ex 
isting in two tantomeric forms in 
equilibrium with each other.' When 
placed in a solution on the acid side 
of their neutral point the equilibrium 
will shift to the acid form and _ the 
acid color of the indicator will appear 

The reverse is true when the indi 
cator 1s placed in a solution on the 
alkaline side of the neutral point Ta 
ble 2 lists some of the indicators that 
are used for pH measurement 


Quality Control Clinic 


To measure the pH of a solution 
the appropriate indicator is added to 
an aliquot of the solution. The color 
of this solution is then compared with 
the color of the indicator at known 
pH’s. The pH of the solution will be 
the same as that of the indicator 
standard that has the same color. A 
serious Objection to colorimetric pH 
determinations is that they are not 
reliable when used with highly colored 
samples. The natural color will ob 
scure the color of the indicator 


Electric Potential 


The other method used to measure 
pH is to measure the electric poten 
tial developed between two electrodes 
when immersed in a solution. There 
are several types of electrodes that 
have been developed for this pu 
pose.” The most useful type used at 
this time is the glass-calomel system 
and an associated potential measuring 
device. This device measures the volt 
age developed between the glass elec 
trode and the calomel electrode. The 
voltage is a measure of the hydrogen 
ion activity and each change of one 
pH unit corresponds to a change of 
0.059 volts. This developed voltage 
is measured by balancing the poten 
tial of the electrode system against 
a known potential provided by the 
interval battery or line voltage and a 
calibrated slide wire potentiometer 
The scale of the electrical meter is 
calibrated in terms of pH rather than 
millivolts. 

While the glass-calomel system is 
the one most universally acceptable 
it should be remembered that the 
other electrode systems are useful in 
certain operations. The choice of elec 
trode system will depend on the use 
intended and the character of the 
material being tested. 


Preparation of Sample 


In order to measure the pH of an 
unknown it is necessary to reduce 
the sample to liquid form. In the case 
of most fruits, extraction of the liquid 
by means of a hand operated juicer 
will extract sufficient liquid to make 
the pH determination. With root and 
fibrous vegetables, a slurry or puree 
can be obtained by blending in a 

(Continued on Page 36) 


FOOD PACKER 











a Er ae 


—— 














Pump #1 pumps corn from batch mixers 





to first blender which has three probes 


indicating levels. When corn reaches top probe of first blender pump #1 is shut off 
and cannot start until only the bottom probe is covered with corn. This allows a 


certain amount of corn to remain in 


Center probe is desired operating level. 
) 


blender and level out batch consistencies 


Pump #2 pumps corn from first blender, through consistency controller (at a con 
stant rate for best consistency control) to second blender. When high probe in second 
blender is reached (in case of filler or closer shutdown) this probe shuts off second 
pump causing level in first blender to rise to high probe, shutting off pump from 


batch mixer. When corn in second blender 


reaches lower probe, pump #2 starts 


reducing level in first blender to low probe which starts pump #1 again. 
Low probes in blenders must be the only ones in contact with corn to start pumps 
and high probes covered with corn to stop pumps 


Libby Creams Corn 
By Automatic Methods 


Batch mixer is filled 
manually, ingredients are 
added — then it is automatic 


he newly purchased plant of Lib 
T:: McNeill and Libby of Canada 
Ltd., Wallaceburg, Ontario, (See Au 
gust Food Packer) has a new twist in 
the operation of a corn line. This plant 
vhich was built by H. J. Heinz Co 
during World War I 
verted by Libby to supplement thi 
vegetable operation at ¢ hatham, Ont 
j 


Peas, lima beans, red beets wd 


has been con 


nixed vegetables are traditional pack 
for Libby in Ontario. But the corn 
ind pumpkin lines are ne W 

Both the corn and pumpkin line 
have something new in canning plant 
control svstems. Of the two, the 
pumpkin line is the most nearly auto 
matic. However, the corn line rey 
resents two innovations that combine 
implicity with definite improvements 
in production ind control method 
First are counters on huskers and 
cutters, automatic blending of cream 


tvle corn after batching 


Intake and Cutting 


The usual Libby system of husking 
ind cutting is used. Corn dumped on 
the receiving dock is elevated to a 
belt conveyor. The conveyor carrie 
the corn to the line of double husking 


Hu ked ears fall on a lj 


Trae hine 














SEPTEMBER, 1957 


ided single belt and are carried first 
to a high pressure spray washer, then 
to a triraming table, and finally to the 
cutters 

Ears are fed into the 16 cutters b 
hand. For cream style corn, cutter 
ire equipped with scrapers. Cut corn 
is then conveved to the silkers 


Control Panel 


In the Libby plant i central panel 
just behind the line of filling machine 

connected with a number of oper 
tions in each pack 

During the corn pack a double 
| 


line of counters records each ear that 
s husked on each of the 16 machine 


ind each eur that is cut on each ! 
the 14 cutter With this vster 
Libby is able to implify piece-work 


pavment 
prt\ Tet 


Cream Style Corn 
The Libb plant j ible to handle 
vhole kernel corn for both cannir 
flotation washe 
used in the vhole 


kernel line \ 
} 


blanche on the freezir iv | rie ha te 


ind freezing. A key 


perature controllers regulated at the 
central pane] 

Three probes in the filler hopper 
signal the level of the corn back to the 











j ' 
entral panel 


t ble nain 


On the cream style sick 


' 


in feeds into a consistency con 


rol 


era idl the ninto a second bole nding 


h 

| 
tank. Both ble nding tanks are ke pt at 
designated temperatures by controllers 
m the central pure | 

Phe operator measures a specified 


unount of cut cream corm into the 


} 
mitch mixer, Here invredients are 
lded a specified by the quality con 


trol lab. After mixing, the remaindes 
ft the peration ure controlled — by 


iStrumentation centered at the cen 
ral panel boar \ rotary 


noves the 


prttrnp 


wo from the bateh mixes 


to the first blender mito i econd 
pump through a DeZurik controller 
mounted above the econd blender 


The controller j designed to add 


vater until the rixtuire reaches a 
proper consistence 
Consistency control is automatic \ 
red light on the central panel incl 
ites if the water dilution valve i 
either vic pen oO closed Sine 
either case indicate improper con 
ister 
The cream style corn flows by gravi 
from the consisteney controller to 
the second blending tank. This tan! 


| recorders on both 


hal temperature 
end vhich allow zone control from 
thie central panel 

The final step the flow of corn 
to the fillers 

The panel operator 1 ible to port 
trouble on the board by lights on the 
empty, filling, half full 
ind full er Nuigust Food Packer ) 


by lights on the consisteneyv controlles 


filler h ypper 


by readings on the temperature re 
ordet or b n-off lights on the 
putea pd 

Once trouble shows up he can no 
tify. the operator immediately by an 


1 plant telephone vstem 


Equipment in the plant of Libby, McNeill 
and Libby of Canada, Ltd. at Wallace- 
burg, Ontario: 
Huskers, Blancher, Cutters, Blend 
Tanks, Flotation Washer 
Food Machinery & Chemical Corp 
Recorders, controllers 
Taylor Instrument Co 
Consistene / controllers 
DeZurik Shower Co 
Robbins and Myers, Inc 


Pumps 


Better Beans? 


The sceptics of french cut snap 
beans may take another look af 
ter reading the experiences of an 
old line company, in the October 


issue of 


Food Packer 








This is the Vapor-Vacuum TEAM 


The long-reigning Pry-off and the sensational new Twist-off ... 


each doing its own job in its own special way ...to provide permanent, 


controlled Vapor-Vacuum protection for foods-in-glass 


‘Today, as always, the job of the Vapor-Vacuum 
closure line is this: 


For any food-in-glass which can benefit from 
vacuum protection, the Vapor-Vacuum line pro- 
vides the seal—in the form which best suits the 
processing method, the marketing conditions, and 
the cost situation, 

THE NEW 


VAPOR-VACUUM ‘TWIST- 


OFF CAP has captured its amazing segment of 


the food market because it delivers a combina- 
tion of advantages never before available in 


one cap, 


The Twist-off is the first cap in food packag- 
ing history which gives the consumer extreme 
ease in use while still assuring the maximum pro- 
tective values and manufacturing economies. 

THE OLDER VAPOR-VACUUM PRY- 
OFF CAP is retaining an important portion of 
the glass packaging market because it still does 
several necessary jobs better than any other cap. 

‘The Pry-off cap is the most rugged member of 
the team. It is the cap which can take process- 
ing at 240° or more as no other type of cap can. 


What’s more, the Pry-off is the cap which 


VAPOR -VACUUM: 


Seal and ReSeal 
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best serves the wide variety of foods packed 
in re-use tumblers—and the exacting needs of 
sterile packed fruit juices. 


Either way, everybody wins 


The illustrations, here, offer a quick cataloging 
of applications of the two caps. 

For the two groups at the left, the Pry-off 
specification is appropriate. 

For a great many others, like those illustrated 
on the right hand page, the Twist-off now domi- 
nates. Wide-mouth Twist-offs are in general use 
for pickles, preserves, olives, peanut butter, top- 
pings, apple products and others. 

Narrow-neck Twist-offs are now serving a wide 
range of catsups and sauces, syrups, vinegars, 
and others. 

Either way, food is sure to get its best and 
most appropriate type of protection via Vapor- 
Vacuum Caps. 
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Product of 


WHITE CAP COMPANY 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 


Cartons are sealed and overwrapped before packing in trays for freezer 


Quality Foods Crack Markets 
of Nationalistic Tastes 


West Coast packer depends on 
authentic reproduction of flavor, 
meticulous preparation for sales 


bat 


Lo Viele puckhes HW oOset pre Nlexicaunm food tastes are 
pared foods has expanded | ll pecialized markets 


ol trozen pu incl meat Nii 
vith special items catering to national prepared frozen food busine since 
tastes. In this case of Hen Kerman the early 1940's has 
president of Kermin Food Product 
the nationalist taste is Mexiean pied 


} vod sual thy 


regular line Kermin, who has been in the 


been meticulou 
thout quality His first item, a chicken 
till the most popular Ihe keep 


blem al necting lose control on the ingredients to the 


} 


Chicken tacos are assembled by hand after dough is formed automatically and fillet 
is proportioned volumetrically by plunge 
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tent that machine have 


“**% special 
been developed which pack the gravy 
ind-vegetable portion separate from 


the meat portion 
Without such control, Mr. Kermin 


points out, it is possible for a custome: 
to get a pi which has no chicken in 
it, or one with too high proportion of 
meat 


Mle AICal food 


operation is the result of transferring 


he SUCCESS ot thy 


thie same care which ha been part 
of building Kermin quality to the 
preparation of Mexican foods 
Authentic Recipes 


At the 


Kermin products which supplement 


present tine the line ot 


the frozen pies and meats include 
enchiladas and beans, tamales, tacos 
ind chili con Carne as Wwe i} aS Varlous 
dinner combinations of these items 
The foods taste like Mexican foods 
So important is this point to Mi 
Kermin that he has 


stem to follow 


set his produc tion 
Mexican 
food recipes which originally came 
from Mexico. The 


duced explicitly except in a few case 


iuthentic 


formula is repro 


where changes had to be made to meet 


production line method 
Flavor Ingredients 


Another point that Nir. Kermin ha 
uried over to Mexican foods from 
his meat pu line is the use of mono 
sodium glutamate in gravies and 
wuces. In the preparation of the filling 
tor the chicken tacos the monosodium 
glutamate is added just before the end 
of the cook. Mr. Kermin told) Food 
Packer that the use of monosodium 
glutamate is an Important point in the 
production ot i quality { od ( nit til 
upplie 


Accent 


ing meat or vegetables. The 
for monosodium glutamate is 
Int 

Kermin Food Products moved into 
i new plant this year. It is in’ the 
center of town. Mr. Kermin uses 25 
distributors in Los Angel Outsick 
of the city 12 firms distribute Kermin 
products which are shipped to them 


refrigerated trucks 
Will Go National 


Present distribution is) within the 
tite Ithough the new plant is being 
readied for federal inspection and out 
of-state distribution. The line of Mex 
ican foods is distributed through the 
ime channels as the frozen ples and 
neats, So successful has the line beer 
that Kermin is now the biggest pre 
duces ot Mic Alcan foods in ¢ ilifornia 

In the plant Mr. Kermin has sup 
plement standard production equip 
nent with machinery of his own in 
vention, He has perfected equipment 


Contintus d on Page 3H 
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Wherever you are 
Can Band Is near. 


Renton, Wash. 
LEO LE) 


4 7d 
Chicago , 
Cleveland 
\ 


Santa Clara 


pF Greensboro, N. C. 
Chattanooga 


Los Angeles 
’ Ee 
| 


Ft. Worth 


The Concora 


Take a neighborly advantage of the CAN BAND® plant Can Band 
most convenient to you for complete, local multiple-packaging Loader 


service packs up to 50 


e quick deliveries e merchandising counsel : a cartons a minute 


e machinery and engineering y |. low monthly rental 


feeds loads cans 
Can Band, the versatile multipack merchandiser, is con 


sumer proven: Easy to pick up, easy to carry, easy to open 
Can Band turns single sales into multiple sales and promote 


automatically 


e easy to adjust 


maintain operate 
your brand name through maximum billboard panel display 


Hand or machine loaded 


CONTAINER CORPORATION ‘OF AMERICA Cts = 


38 South Dearborn Street, Chicago 3, Hlinoi and 42 ott 
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.-» by creating impulse sales 


ECAUSE 70% of all shopping decisions 

are made on impulse, the transparent glass 
container has a tremendous sales advantage. 
Through its clear, sparkling walls it shows the 
true color, size, texture and quality of the 
contents. It affords an exciting and delightful 
view of the product that stimulates the appetite 
and the desire to buy. And when Mrs. House- 
wife likes what she sees she buys on sight— 
seven times out of ten. Surveys prove that 
women prefer glass-packed foods. Why not take 
advantage of this preference? You will move 


more of your products by doing so. 


Use Anchorglass containers 
sealed with Anchor” caps 


[ \NCHOR 1OCKING 


GLASS CORPORATION 
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Freezing News 


Promotion « Selling * Research 


GRO - PAK 


NEW YORK STATE 


GRO - Pay 


NEw YOrx STATE 


Corrugated Shipping Box 
whol 


trawberries in cans is being 
Packer Co 
operative Canning Co., Ine of North 
Collin N.¥ The me container 1 


hort flap 


A new hipping box for 
frozen 


used by (,rowe! and 


con tructed with ind slot 


i the end pane) 


Western Spinach Gains 
The spring pack of spinach 


lower for th ation howed 
tantial increase in the West Ac 
cording to the National Association 
of Frozen Food racker whose cla 
ification only shows the two regic 
South-and-ast and West, the nat 
il production of spinach slipped tron 
$1,442,535 in 1956 to 74,808,622 in 
195% 

In spite of th 


decrease the pro 
duction of 


spinach in the 
California is the 
duction state Wil 


western 
region major pre 
raised from 50.4 
to 51.6 million Ibs., or from 62 to 
OY 

Holdings ol Spit h in cold storag 
were still high. According to the U.S 
Department of Agriculture report 57 
$60,000 Ibs. were in storage July 31 
1957, A year earlier the figure wa 
»2.024,000, or slightly higher tha 
the 5 vear average 1952-56, 51 


OOO 


) 
>i 


‘Grass’ Pack Slimmer 


The 1957 pune k of trozen asparagus 
is smaller than last year but equal to 
the average pach for the past five 
years. This report was made by th 
National Association of Frozen Food 
Packers 

There was littl chang in the pro 
duction by regions. All were down 
in proportion to” recent production 
The package size also showed little 
change from 1956 Some mcrease 


was noted in the 9 07 pack ige, but 


30 


pounds 


25,779,827 
28,669,350 
37,674,003 
17,247,594 
3,914,717 
8,948,208 
30,110,519 


10 oz 
other 


2\ |b 


Mi ) Gi th jialler pack th 
tocks in cold storage as repé rted by 
the U.S Agricultur 
ver till higher than last year 
total of 34.624,000 Ih: 
is of July 31, 1957. A vear earlier the 
total was 30,718,000, Both totals are 
vell above the July 

’ 2? 632,000 


Department of 


were reportes 


30 average for 


ae” 
Pe 
quic 


wHotr™e 
GREEN BEARS 


Whole Green Beans 

\\ hole grecn bye ans, are be Weage tebeal 
keted for the first time by Seabrook 
Seabrook, N.J. The frozen 
product is offered in a 9 oz package 


harms Go 
hich consists of a waxed carton 
verwrapped with an aluminum foil 
rapper, The new item will be mai 
keted through Seabrook Farms 

ular distribution outlets east of 
Mississippi 


Italian Specialties 

Roman Products ¢ orp South Hack 
ensack, N. | 
to its line of prepared Italian foods 


has given a new look 


Roman pizza is reproduced in full 
color showing the red tomatoes and 
Mozzarelle cheese on a pastel yellow 
hackground. 

Ravioli with meat has a red back 
vround ind ravioli with cheese 


green background 


Retail Food Cases 


Temperatures in only 25 of the 
retail frozen food cabinets were at 
0° F. or below. According to a U.S 
Department of Agriculture 


made at the 


survey 
request of the Florida 
Citrus Commission, the temperature 
ranged to 20° F. and above 

Of the 1440 samples, 20% were at 
0-5°, 28% at 5-10 16% at 10-15 


7% at 15-20 and 5% above 20 


Distributors’ Convention 

The National Frozen Food Mer 
chandising Convention and Ex posi 
tion sponsored by the National Froz 
en Food Distributors Association 


wil 
be held in Chicago 


at the Sherma: 
ind Morrison hotels Sept. 8-11, 1,000 
registrations from wholesalers and re 
tailers have already been received 
Those attending this convention 
will have the opportunity to 
one of 36 highly successful industy 
leaders for a personal business con 
sultation. This 
will be 
Walsh 


select 


convention 
handled by 


Morrison & 


feature 
William M 
McCluan 
urg, Pa. 
rhe convention prograr 
tailored to meet the need 
llers and retailers secking 


Oper 
tional advice \ seri ot c] 


il I my 


have been reserved for this purpose 


Group consultations will be held 
throughout Sept. 10 from 8:30 


’ at. hi 
to 12:30 p.m 


Appointment cards will 
permit individual interviews throug 
out Tuesday afternoon and all d 


Wedne sad i\ 


Packers’ Exposition 


The Conrad Hilton Hotel in ( hi 
cago will be he idquarters for th 
National Frozen Food Exposition 


Sunday, March 2 to Thursday. March 
6 


Machinery equipment, supplic 
ind services for producing and tran: 
porting will be 


viewed by potential 
customers Phis 


exposition will be 
held coordinately with the 
meeting of the National 
£ Frozen Food Packers 


All those who handle frozen food 
will attend. Packers 


wholesalers, truck and rail trat por 


chain and super varket 


annual 
Associati 


walt he uisemen 


tation peopl 
operators will see the equipment and 
SCTVICES displayed 

According to the NAFFP, a num 
ber of unsolicited requests for booth 


space have been received 
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fortify your frozen foods 


PFIZER 


@ Today's health-conscious consumers 


will find extra sales appeal in your 
frozen packs when you include the 
words “VITAMIN ENRICHED” on 
your label. This competitive advan 
tage costs you surprisingly little with 
Pfizer Ascorbic Acid (Vitamin C), 


\ natural food ingredient, ascorbic 


acid not only gives vital nutritional 
value, but also protects fresh flavor and 
color against oxidation damage...such 
as “browning” and flavor loss in the 
case of many types of fruit, or “rusting” 
in the case of the fatty portions of fish. 

If you are primarily interested in 
protecting yout packs against the 
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a health plus 


on your label... 


laa er ity 
with 
effects of oxidation, Pfizer also offers 
new, low cost Isoascorbic Acid which 
has all the antioxidant effectiveness ol 
ascorbic acid U.S.P., but which does Quality ingredients 
not give vitamin fortification for the food industry 
Write the Pfizer Chemical Sales Divi P 
sion if you would like detailed infor for over ‘ 
mation on how to use Pfizer Ascorbic a century 


\cid and Isoascorbic Acid in process 
ing frozen foods. Build your sales with 
a health plus on your label and extra 
protection in your packs! 





CHAS. PFIZER & CO., INC., Chemical Sales 
Division, 630 Flushing Ave., Brooklyn 6, N. ¥ 
Branch Offices: Chicago, IIl.; San Francisco, Calif; 


Vernon, Calif.; Atlanta, Ga.; Dallas, Texas 
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What's New? 


Supplies * Equipment « Trade Literature 





Variable Speed Converter 
Any standard NEMA 3-phase A, ¢ 


induction motor can now be converted 
from a fixed-speed motor into a vari 
ible speed drive without removing it 
from its present installation, according 
to U. S. Electrical Motors Inc., Dept 
I’, Box 2058 ‘Terminal Annex, Los An 
veles 54, Calif 

By connecting the induction motor 
S. Varidyne power 
unit, the motor will receive a variable 


leads to a new | 


frequency current generated by the 


power unit Speeds are changed at 


the power unit by means of a hand 
wheel, or remotely by mechanical o1 
electrical remote controls 
Varidyn power units are available 
to handle a total connected load of 
from | to 50 H. P. with speed vari 
ations of up to 5:1, More than one 
induction motor can be connected to 
the same power unit and if they are 
of the same rating, they will chang 


speeds equally and simultaneously 


Takatabs 


Isoascorbic Acid Tablets 
Pakamine Division of 
Miles Laboratories, In Dept. F, 139 
Clifton, N. | 
effervescent 
Pakatabs 


aflord the user a convenient, accurate 


Laboratory 
Arlington Ave is mar 
keting isoascorbic acid as 
tablets to the food industry 


way to use sodium isoascorbate, an 
effective antioxidant. The tablets elim 


inate waste, handling of bulk con 
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Two tablets 
form approximately % oz. of sodium 
isoascorbate in solution, The tablets 
are packaged 100 to the box, 10 


boxes per Case 


tainers and weighing. 


Hycar Belting 


Hycar, a new synthetic rubber, has 
been adapted to conveyor belting by 
Globe Woven Belting Co., Inc., Dept 
Il’, 1400 Clinton St., Buffalo 6, N. ¥ 
Hycar has natural features of rubber 
and neoprene, yet is superior in per 
formance, It is resistant to fats and 
vegetable oils that deteriorate natural 
rubber and cause neoprene to become 
spongy and swell. 

A ‘us in. top cover of Hycar com 
bined with al spec ially WOVvetTi Carcass 
of lightweight duck assures maximum 
pliability and resistance to cracking 

The belting stays pliable at 30 
to 40° F below zero and maintains 
tability at 250° FE 


Odorless, tasteless, non-toxic, non 


above ZC7TO, 


porous and non-contaminating, Globe 
Hy ar 


for conveying, in cut widths up to 


belting is available in white 


18 inches in 2 to 5 plies. It is made in 
vision-aiding green in 3 ply for pick 
ing and sorting tables 


Safety Solvent 

Safety solvent SS-25, manufactured 
by National Disinfectant Co., Dept 
’, 2417 Commerce St., Dallas, Texas 
is used to clean, de-wax and de grease 
food packaging machinery and elec 
tric motors 

It is approximately 25 times safer 
than carbon tetrachloride, according 
to the firm, and has no flash at the 
boiling point. It is a safe replacement 
for solvents with low MAC’s or for 
inflammable solvents 

SS-25 may be applied by a sprayer 
either hand or air, by brushing on, o1 
by using a saturated cloth. It leaves 


no odor leaving 


evaporates rapidly 
no residue IS HOn-COTrTrosive and safe 
for human skin 

The solvent is packaged in 5 


ind 35-gal. containers. 


Pressure-Vacuum Control 
rhe United Electric Controls Co 
Dept. F, 79 School St., Watertown 
Mass., has added a new pressure-vac 
uum control — Type H27A — to _ its 
catalog. The unit provides two com 
pletely separate switch actions, per 
two independent 
flexibility of 


mitting control of 
circuits and extreme 


switch arrangement. 


The H27A has a calibrated dial 
and single turn adjustment knob and 
pointer for making pressure settings. 
Individual switch adjustments are 
made by independent hex head screws 
located inside the enclosure. 

Once established, the span between 
settings is constantly maintained 
throughout the range. Wider limits 
of differential between switches are 
obtainable 

Eight models are offered in a varie- 
ty of adjustable ranges between 0 and 
180 psi limits, and maximum pres 
sures up to 180 psi. 


Stainless Steel Cleaner 

Here is a new heavy-duty cleaner 
for food plant use, manufactured by 
Oakite Products Inc., Dept. F, 19 
Rector St., New York, and designed 
for cleaning stainless steel equipment 

Chis new material is a combination 
of improved wetting-out and lime se 
questering properties. It is particular 
ly effective in dispersing hesperidin 
deposits from citrus processing equip 
ment. Solutions of the cleaner Oakit 
can be applied by circulation through 
equipmept such as extractors, heat 
exchangers, pasteurizers, evaporators, 
or by spraying surfaces of conveyors, 
floors storage bins, extractor troughs, 
etc. The alkaline detergent is called 
Composition No, 162. 





Wiped Film Evaporator 


\ new evaporator, recently market 


ed by Pfaudler Co., Dept. F, 1000 
West Ave., Rochester 3, N. Y., has 
great potential in the cencentration 
field. According to the Pfaudler Co 
the wiped film evaporator combines 
the old concept of the falling film 
evaporator with a new innovation. In 
this new design the walls of the still 
are actually contacted by wipers made 
of impervious graphite or like mate 
rials. The individual wipers are set 
it an angle so as to direct the flow 
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downward through the evaporator as 
well as circumferentially. 

Liquid to be distilled is fed in at 
the top of the evaporator to a holding 
trough. Four nozzles are directed 
tangent to the heating surface. As 
the rotor revolves the liquid is 
smeared on tangent to the walls to 
prevent splashing. When the liquid 
comes down the walls the wipers 
spread it evenly, forming thin films 
with high heat transfer rates and 
short contact time. The more volatile 
components are evaporated. The con 
densate collects at the bottom of the 
condenser and flows out the product 
outlet. Unevaporated liquid collects 
and flows out through residue outlet 
The vacuum connection at bottom of 
still can be operated by either a steam 
jet, or mechanical vacuum pumps. 

Tests on the evaporator which took 
place under 40 pounds of steam, 
showed that a solution having .47 
grams per mm. in the residue was re 
duced to .000010 grams in distillate. 





Graphite Chemical Pumps 


Impervite graphite chemical pumps 
operate at an average maintenance 


cost of 51¢ per month according to 
the manufacturer, Falls Industries, 
Inc., Dept. F, Aurora Road, Solon 
Ohio. Single stage impeller type cen 
trifugal pumps are constructed of 
corrosive-resistant graphite. A_ self 
sealing design composed of a rotary 
and stationary carbon ring is capable 
of withstanding pressures at 500° Ff 
The corrosive handled in the pump 
cools the seal and eliminates the need 
for lubrication or externally located 
cooling apparatus. The 6. standard 
models have capacities ranging from 
25 gpm at 20 psi head to 200 gpm at 
100 psi head 
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Ultrasonic Emulsifier 


A new line of ultrasonic emulsifiers 
has been recently perfected by the 
Sonic Engineering Corp., Dept. F 
146 Selleck St Stamford, Conn, 
These machines use the fluid-dynamic 
forces of the liquids themselves to 
produce sound waves, instead of gen 
erating ultrasonic energy outside the 
liquids. The liquid to be emulsified 
is impinged in a steam jet on the edge 
of a blade. When the blade vibrates 


at its natural frequency or about 22, 


000 c.p.s., cavitation occurs contin- 
uously in the steam rushing past the 
blade. 

According to the manufacturer the 
Rapisonic emulsifier pictured above 
is easier to maintain and costs less 
than conventional emulsifiers. It con 
sists of a gear-type pump and an 
ultrasonic head driven by a 2 H, P. 
motor. With an output up to 350 gal 
lons, it handles emulsions of both 
high and low viscosity. During sonifi 
cation, the Rapisonic will not incor 
porate air. No pre-mix is necessary, 
for the machine produces a homoge 
nous field, It is easily installed by 
bolts or clamps to any firm support 
near the processing vessel. 


REDUCE 
handling COSTS 


ABC 


PICKING 
BOXES 


PALLETIZE © 
STACK EVENLY 
AUTOMATIC DUMP 


REDUCE BRUISE 
DAMAGE 


HAVE LONG LIFE 
SAVE SPACE 






Your orders are assured 
immediate service by 
ABC's vast forest, sawmill 
and factory facilities. 


Write for brochure on mass production and automation 
handling methods with wooden picking boxes—no charge. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 
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Conveyor Hinge Section 

A new 
vhich operat 
of effort ha 
Rapid Standard, Ine 
Rapids 2, Mich 


mcorporat 


COnNVEYOr! hinge ection 


with only 10 pound 
been perlected by the 
Dept Ff, Grand 
Vhis Rapistan hinge 
i coil spring counterba 
nice hich reduce the amount 
lifting effort ordinarily required 
raise a conveyor gate 

The section comes in all idths of 
Kapistan vheel and rolles type on 
eyor ind consists of a conveyor 
vith a > it vicle rate Phi hing 
Special Rapistan 


upport at the hinge port ind strikes 


ection tilize t 


wins or hook connector ecure the 
free end of the gate to the adjoining 
ection of cons ol 


Hinvge 


mum clearance from floor to bottom 


ection require 1] in. min 
of conveyor. The stands that support 
this clearance are ivailable in’ thre 


i7t offering a range ol 


51 in. clearance 


VAL - eon 


©) 


Remote Valve Control 


A new electrical control for remote 
valve positioning is made by the Spar 
ton Controls System Division, De pt 


\" ine kson Mic ly 


sive feature olf upper ind lower valve 


It offers an exelu 


limit signals plus meter indication of 


valve position. It operates over leased 
lines or standard 2-wire ground sy 
tems 

Controlled valve position or other 


variable depend nt on the valve i 
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ion is displayed on a 6 in. meter 
Color-segments mark the extreme 


ends of the scale showing positively 


vhen the valve is open or closed. Thej 


Sparton Val-Con can operate with! 
present motor controllers over a dis- 
tance of a few feet to many miles 

Control unit is housed in a NEMA 
1 enclosure, or is available for panel 
mounting. The remote controller, lo 
ited at valve site, is also available 
either in NEMA 1 enclosures or on 
t framework suitable for inclusion in 
turter panels Val-Con has an overall 
ystem accuracy of 2%, a repe atability 
of and a sensitivity of “% 


Water Blancher 


A new water blancher, by KRietz 
Manufacturing Co,, Dept F, 441 Fol 
om St., Santa Rosa, Calif 


tures designed to overcome 


has fea 
product 
Pertor 


PEDDLE Ze damage as they 


damage in water blanching 
ited flight 
convey. the product forward without 
pumping water im the same direction 
The perforations allow a free flow 
of water back through the flights 
Optimum clearance is maintained be 
accurately ma 
chined flights for the full 


length 


At the discharge end of the blanch 
er, pe rforated out-curved paddles lift 


tween trough and 


trough 


thi product onto a dr uning screen i 
the discharge chute. The curved de 
ign of the paddles prevents product 
return to the rotating flights and as 
ures that 
charged with the product 

The 24 in 
forated flights permits shorter travel 
and reduces product bruising. Blanch 


ing time and te mperature Is ace urately 


water will not be = dis 


diameter of the per 


ontrolled. This compact machine is 
idaptable for small spaces Simply 


constructed, serew-type design is easy 
to clean. Fractional H.P. motors pro 
vick desired speeds for blanching 


from ‘2 to 10 minutes 


Mass Flowmeter 

Industrial Development Laborato 
ries, Dept F, 17 Pollock Ave. 
City, N. J., announces a new model 
of the Laub Electro-Caloric Flow 
meter. It is designed to measure mass 


Jersey 


How rates of fluids in laminar flow 

The rate of heat transfer is meas 
ured through the boundry layer of a 
liquid or gas flowing through a smooth 
bore flowcell. All measuring elements 
are separated from the fluid by the 
walls of the floweell and thus are 
protected from chemical or mechan 
ical attack. Small flow rates of a few 
pounds pel hour and less can be 
as well as flow 
rates of highly viscous materials and 
other fluids which are 


measured accurately 


impossible to 
measure with conventional methods 

Model FM 100 operates with a very 
small wattage imput to the heater of 
the floweell and measures the temper 
ature differential between the up 
stream and downstream sensing ele 
ment. 

The flowcell can be fabricated in 
stainless steel. copper, monel Or any 
other impervious metal with a % in 
diameter or greater 


Antioxidant 

Santonox, a non-staining antioxidant 
for polyethylene plastic, has been a 
cepted by the Food and Drug 
Administration as safe to use in high 
pressure polyethylene films for food 
packaging 

lhe compound is reported to be at 
least four times more efficient than 
other such compounds now used 

Developed by the Organic Chem 
icals Division of Monsanto Chemical 
Co., Dept. F, St. Louis 4, Mo., San 
tonox protects both high pressure and 
low-pressure polyethylene against the 
degrading effects of heat processing 
even in concentration as low as 50 
parts per million of plastic, according 
to the company’s new technical bulle 
tin on the product 

Chemically, Santonox is a purified 
dialkyl phenol sulfide. The compound 
has been marketed for some time by 
Monsanto as an antioxidant for rub 
her under the trademark Santowhit 
( rvstals 
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every old crow thinks her babe 
is Dee-U-tifu 


Mother-Love ometime and quite naturally, 
rationalizes the poor! ales be havior ol a food product 
Where flavor and eye appeal may be out-of-step with 


changes in consumer preference 


It is important to know the truth about your product 


Is Just as Important to Know what to do about the truth! 


May we suggest “Better Check with STANGE and Be Sure 


The WM. J. STANGE CO., Manufacturers of 

Seasonines and Food Color, extends to the Food 
Indust i three-fold service involving Flavor 
and Color Improvement Product Development 
New Product Suevestions. Any or all three 
re available through a Stange repre 


j 
or Dy letter 


f iT) 


. BRAT? ff# 
STANGE CO 


Soe 





in determining th 
reaction that will take place. 


ments 
Indicator H range 


0.2-1.8 
1.2-2.8 
2.4 - 4.0 
3.0 - 4.6 


3.8 - 5.4 
44-60 
5.2 -6.8 
6.0 -7.6 


Color 


Red-Yellow 
Red-Yellow 
Red-Yellow ¥. 
Yellow-Biue 
Yellow-Blue 
Red-Yellow 
Yellow-Red 
Yellow-Blue 
Yellow-Red 
Yellow-Red 
Yellow-Purple 
Yellow-Blue 
Yellow-Red 
Red-Yellow a 
Red-Yellow 
Yellow-Orange 
Red-Blue 


Acid cresol red 

Acid meta cresol purple 
Benzo yellow 

Brom phenol blue 

Brom cresol green 
Methyl red 

Chlor phenol red 

Brom thymol blue 
Phenol red 6.8 - 8.4 
Cresol red 7.2-8.8 
Meta cresol purple 7.6-9.2 
8.0 -9.6 
8.6 - 10.2 
10.0 - 11.6 
10.0 - 11.6 
11.0 - 12.6 
12.0 - 13.6 
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Snap Bean Line 


(Continued from Page 17) 


Thymol blue 
Phthalein red 
Tolyl red 

Acyl red 
Parazo orange 


Acyl blue 


entirely new line would cost 
around $25,000 


would be capable of 


In a short season it 


! 
' Ling ( 
packing aly 


lable 2. 


Acids 


Hydrochloric acid 
Sulfuric acid 
Phosphoric acid 
Sulfurous acid 
Acetic acid 

Alum 

Carbonic acid 


Boric 


acid 


Indicators are listed showing both pH ranges and color changes. 


Sodium Bicarbonate 
Borax 

Ammonia 

Sodium carbonate 
Trisodium phosphate 
Sodium metasilicate 
Lime (saturated) 
Sodium hydroxide 


lable 3. pH values of various acids and bases (N/10 solutions).* 


Quality Control 
(Continued from Page 23) 
rene byeannic al bole ricle ror food ( hoppe i 
Phe pH determination can be made 
directly on the puree where an elec 
used 


trical pH meter is When using 


i colorimetric determination, it is me 
cessary to first filter the puree in o1 
der to obtain a solution free of solid 


parte le 


Making pH Measurement 


Phe actual mechanics of making a 


pHi measurement are relatively sim 


ple Using an electrode system, a 


sample of the unknown liquid — is 
placed in a small beaker, the electrode 
inserted and the pH 


made, The adjustments necessary and 


measurement 


the operating instructions will vary 


with the appartus used. Usually con 
cise Operating instructions are fur 
nished with the instrument 

When using a colorimetric proced 
ure, the procedure is to place a defi 
nite volume of liquid in a calibrated 
tube and then add a definite amount 
of indicator. To another tube just the 
unknown is added. This second tube 
is aligned in back of the tubes con 
taining the standard indicator solu 
tion 


compensate for any turbidity or slight 


This is done in order to 


Be 


amount of color in the sample which 
would cause a change in the observed 
; of col 


pH apparatus available at 


color. There are several ty pe 
orimetric 
moderate cost. Any chemical supply 


house catalog will list several of them 


Interpretation and Results 


The pH measurement is a measure 
ment of the free hydrogen (H) ion o1 
hydroxyl (OH) ion concentration (Ta 
ble 3) 


or base, it is proportional to the nor 


In pure solutions of an acid 


mal concentration of the acid or base 


However, in solutions of fruits o1 
vegetables, this is not the case. Any 
such solution will contain colloids and 
buffer salts which will influence the 
pH reading. For this reason, it is 
possible to have two solutions with 
the same pH but with widely differ 


ent total acid concentrations. 
Buffer Effects 


For example, in testing strawberry 
varieties it was found that two varie- 
ties had a pH of 3.25, but one had 
a total acid content of 1.48 per cent 
acid and the other a total acid con- 
tent of 1.95 per cent. Because of the 
presence of buffers in food products, 
the total acid content does not have 


as much significance as pH measure- 


around 50,000 cases 

In spite of the success of his own 
company, which had the advantages 
of easier competition and higher prices 
in 1952 Mr. Gast said, “It 


look 


i small tomato canner,who wants to 


“y f 
begins tO 


from our expericn e at least, 
add snap bean line will have to go 
directly into an operation that can sup- 
port the use of the mechanical har 
vester 

“This was not true five years ago 
started, but I believe that 


with average prices, this must be the 


Ww hen Wwe 


case 

If the dual plant operation is suc- 
cessful this year, Beckman and Gast 
Co. plan to install a permanent bean 
line parallel with the tomato line 


Equipment used in Beckman and Gast 
Co. plant: 


Mechanical bean harvester, bean 
snipper Chisholm-Ryder Co. 
Hydro pump Scott Viner Co. 


Mexican Foods 


(Continued from Page 26) 
which regulates portion control, auto 
matically forms pie dough, and speeds 
up the packing operations so that his 
frozen pie line requires only 14% min. 
from the plate to the 
wrapped package. Mr. Kermin’s steak 
forming and breading equipment turns 
out 4400 breaded steaks an hour. 

This versatility with machinery 
shows up in the operation of the plant 
The tacos, as one of the 
foods, may be assembled on one to 
four packing tables in the plant, de 
pending on the requirements of the 
daily production. In all lines the SYS 
tem is the same. The meat filling is 
portioned out on the thin corn meal 
dough. Girls wrap and package them 
in sulfide-coated board imprinted with 
the “Kermins” brand. The filled car- 
tons are 


empty pie 


Mexican 


sealed, overwrapped and 
stacked on trays ready for freezing in 
the blast freezer. 

The tacos are sold in a ready-to- 


cook form. 
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Test packs of virtually any canned 
product can be made here, simulating 
actual commercial production 


TEST PACKING SOLVES PROCESSING AND 
PACKAGING PROBLEMS BEFORE THEY HAPPEN 


What does Continental Can Company know about 
your packaging and processing problems? Quite a bit. 
In fact in many cases we get the “kinks” out of your 
packaging and processing operation before you even 
know they exist. 


At Continental's fabulous research & development 
center, a huge pilot area is equipped to duplicate 
actual commercial production of any product made 
— from soup to nuts — every step of the way. So our 
recommendations to you are based on solid experi- 
ence, not merely hypotheses. 


QUALITY 


<= 


Take soft drinks for example. Our engineers tested 
many compositions of metal before developing a can 
with the necessary strength for high carbonation, plus 
a protective enamel lining. Liquid detergents needed 
special experiment too, until Continental produced 
a sturdy, non-corrosive can that could be easily 
marketed 


This pre-testing research can help you too. If you're 
. or would like to be, call 


your nearest Continental representative. Our experts 


a Continental customer 


and engineers are eager to help you solve your packag- 
ing and processing problems. 


"TOP AWARD WINNER 


For the excellence of its modern, scientific des gn, 
Continental’s new $7,500,000 Ch cago research 


Cc CONTINENTAL a ter has won the honor award of the American 


SERVICE 


‘ee 


CAN COMPANY 


tute of Architects and the Chicago Associa- 


of Commerce and Industry 


Eastern Division: 100 E. 42nd St., New York 17 © Central Division: 135 So. La Salle St., Chicago 3 © Pacific Division; Russ Building, Son Francisco 4 
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Insure Uniform 
Quality Cooking 


DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking indicator Tag 


When a Cook-Chex is attached to a 
retort basket... Anyone in your plant 
can double check, at a glance, two im 
portant facts! 


The basket has, or has not, been 
through the cooking process. 


it has, or has not, been subjected 
te proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


fasy-to-use Cook-Chex signal these es 
sential facts automatically! Cook 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved, Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 


Cook-Chex are also excellent as a low 
cost, permanent record for your cook- 
ing-room operations, 


Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


gocOOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 


Aseptic-Thermo Indicator Company 
11471 Vanowen St., North Hollywood, Calif. 


Please send a FREE supply of Cook-Chex for 
use with a cooking process of 
degrees F., for minutes FP.7 


Name 
Position 
Company 
Address 


Zone State 


Frank Ferington, right, general manager, of I. Miller Pickle, Inc. bids goodbye to 
A. W. Gustafson, engineer, and locomotive No. 1490 for a job well done. 


Locomotive Replaces Pickle Plant Boiler 


RAILROAD locomotive con 
nected to the steam system of the 
I. Miller Pickle In Brocton, N.Y. 
kept line operations moving when the 
plant boiler broke down. Thirty feet 
of pipe was hooked up between the 
boiler room and the locomotive which 
stood nearby on a plant siding, The 
powel generated from the locomotive 
was sufficient to operate the factory’s 
blanching, capping and _ pasteurizing 
operations 
When a hole was 
boiler as a result of a faulty tube, the 


blown in the 


plant's ne hanic al systems were para 
lized. Since repairs on the boiler 
would take at least four days, the 
Brocton company stood to lose $7,000 
due to produce spoilage. It was then 
that executive Spike Miller came to 
the plant’s rescue by suggesting the 
switch from boiler to locomotive pow 
er 

After a day of searching, a suitable 
engine was located at Williamsport 
Pa., and rushed to the Brocton plant 
Within a few hours steam was flow 
ing through the pipes and operations 


were resumed 


Frozen Food Stocks 
Still Expanding 


The strawberry pack, according to 
the U. S. Department of Agriculture's 
Aug. 1 cold storage report, brought 
freezer stocks within 6% of 1956. 

The total stocks of fruit were at 
i new high of 498 million Ibs. for 
July 31. The figure in itself is not 


significant; Most of the increase is 
included in cherries and raspberries 
Grape stocks were still up and black 
berries increased faster than normal 
But most other commodities shown 


were lower than last year 


Potato Salad Plant 


(Continued from Page 20) 
success of their operation to many 
factors but chiefly to imagination 
quality product advertising and help 
ing their customers to merchandis¢ 


ind sell Read products 


Equipment used in J. L. Read Co.: 
Peeling line, proportioning conveyor 
.A. K. Robins Co. 
Owens-Illinois Glass Co. 
Urschel Laboratories 
. Scott Viner Co. 
Lee Metal Products Co. 


Glass. 
Slicer, dicer 
Blancher... 
Steam kettles 
Thermoscrew .Rietz Manufacturing Co. 


Unscrambler 
Piston filler 


Machinery Service Co. 
.Filler Machinery Co. 
Closing machine. . .American Can Co. 
Capper .White Cap Co. 
Pasteurizer ..Canning Machinery Co. 
Case sealer. Elliott Manufacturing Co. 
Labelers . .Burt Machine Co. 

..and New Jersey Machine Co. 


Spotlight 


(Continued from Page 10) 
be compared with objective evalua 
tion of the three vegetables. Once a 
satisfactory quality scale is developed 
the committee will set limits on the 
various descriptive terms listed in the 
manual. for the product 
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Zooming sales of National Specialties in canned, frozen and dry 


mix or combination form indicate a vastly increased American 
interest in the culinary delights of other peoples. They like 
the stimulating and distinctive flavors of PIZZA, CHOW 
MEIN, BLINTZES, BORSCHT, CURRY, CHUT- 
NEY and ENCHILADAS .. . but here indeed the 

flavor must be right! If it isn’t, despite the lure of 

exotic names and places, Mrs. Housewife will 

not buy a second time. The general popularity 

of National Specialties can often obtain your 

first sale . . . the second and all thereafter 

can only be insured by a quality product 

that lives up to the family’s highest taste 

expectations. The D&O Flavor Laboratories 

have developed an entire group of Seasonings 

for National Specialties, for just this purpose. In 

exhaustive tests with the finished products they have 

given excellent results. Trail quantities will be sent for 
your consideration on request . . . and individual develop- 


ment undertaken in the labs on specific problems. Consult D&O. 


You! Write 
rental’ jor for copy of 
g “The Changing 


World of Food.” 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. Tay att ee 
soles Offer: in rinioot i en 


Essential Oils 
Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 
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The Market Place 


News of Promotion and Selling 


SAPP OE LOAM LISS BOE ELOEEB I! DIMM EIML 


Courtesy Owens-Illinois 


Ragu Ravioli 

Ragu brand Ravioli with Ricotta 
cheese in a 32 oz. jar is the latest 
addition to the line of Italian spe 
cialty items packed by Ragu Packing 
Co., 1680 Lyell Ave., Rochester, N.Y 
Vhis product IS prepared in the old 
world style, and requires heating be 
fore it is served. Small spot label on 
jar utilizes sales appeal of the visual 
package by permitting complete in 
spection of the contents 

Products are distributed through 
food brokers in major market areas 
east of the Mississippi 


~ WHIOR 
DINNER 


66 NOODLES & BE 


New Baby Food 

H. J. Heinz Co., P. O. Box 57 
Pittsburgh, Pa., has added another 
dinner for children, in the “junior 
food” age, to its growing list of mini 
ature meals 

This new product is described as 
a combination of short strips of egg 


40 


SOM PLE ELLLELMEE: 


BME LIED 


noodles with protein enriched minced 

beef. Vegetables, including tomatoes 

carrots, pimentos, celery, onions and 

parsley, have been added 

Packed in a 7% oz. clear glass jar 

Egg Noo 
! 


dles & Beef, is now available in food 


this Heinz Junior Dinner 


stores across the nation. It was tested 
extensively in five experimental mal 
kets. Each label bears an emblem 
denoting this product as a Heinz 


“original” Baby Food variets 


Apple Raspberry Sauce 
Musselman’s “Wonderful Good” 

Apple Raspberry Sauce 

©. H. Musselman Co 


IS HOW 


product of 
Biglerville, Pa 
being distributed in 15 oz 
glass jars. Narrow wrap-around labels 
are designed to utilize the appearance 
of the Apple 


Sauce is prepared from tree ripened 


product Raspberry 
apples and strained red raspberries 
to provide a distinctive flavor combi 
nation. The back of the label carries 
a description of the product and a 
kitchen-tested re cp 


Courtesy American Can Co 


Dog and Cat Food 


Woodard Foods, Inc., Minneapolis, 
Minn., is making marketing history 
with what it calls “the first completely 
new type of pet food in 20 years.” 
This new product “Pupsy Stew” is 
packed in 15 oz. cans. 

This formula combines cubes of 


beef with vegetables, including car 


rots, potatoes, onions and others 
These are slow-cooked in their own 
juices. The company states that dogs 
and cats will readily eat this ney 
kind of food and backs up its claim 


with a money-back guarantee. 


law etony af 


New Bagwell Package 
Bagwell Preserving Co., Inc., 1400 
Chestnut St., Nashville, Tenn. is Jn 
troducing a redesigned package. | It 
consists of a pressed tumbler witly a 
four-color wheat design and a oy 
label featuring el] 
bear. “Jambo” is the registered trade 
mark developed for all Bagwell prod 
ucts f 


“Iambo,” the Bagw 


This new pac kage was designed for 
vreate! sales appeal in retail outlets 
as well as to provide consumers with 


| 


a more attractive tumbler for reuse 


in the home. 


“pone 
ounky 


Barbecue Sauce Packag 
Collinsville, {] 
is marketing a new package for fits 


Brooks Foods, Ine 
barbecue sauce. The new decanter 
stvle container 1s being introdueed in 
nine markets around the country, and 
tested under three labels 

In Chicago, Detroit and Clevelafid 
the product is packed under th 
“Brooks” label. Ir Boston it will) | 
labeled “Brooks Barbecue Cook-Q 
Sauce.” And in Ci ncinnati, Evansvill) 
Grand Rapids, N ashville and Indian 
apolis the prod: «et will be pack 
under the “Boones County” label. Th: 
new package ir rtroduction is being 
supported in ea sh market. 
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Letters 


Quartermaster Convention 


lo the Editor: The Quartermaste1 
\Ssociation’s annual convention will 
be} held at the Fairmont Hotel, San 
Friincisco on October 3 and 4 


Major General H. R. MecKenzi 
xeeutive director of the Military Sub 
‘Stance Supply Agency, will lead the 
diy “ussions at the two general SESSIONS 
Oo”, the afternoon of the 3rd and the 
morning of the 4th. These sessions 
Will be conducted to assure audience 
Di ptic Ipation 


he general session on Thursday 
“'Yernoon wiil include a presentation 
the latest information in the field 
! radiation preservation by Dr. V. O 
W4dicka, the Associated Director of 
thd Food Laboratory of the QM Food 
- Container Institute. Friday morn 
Inf will be taken up with a general 
e4%sion on food with al panel on ( om 
Missaries. Friday Afternoon’s general 
eSsion will be held under the guid 
ioe of Brigadier General R. T. Evans 
the subject of PX’s 
[ am writing this letter to encow 
your attendance. If you will send 
r questions, or suggestions, to me 
vill make sure they will be an 


why so many TALE rte] tole pala 


AYRE Qa) meee | 


Walk into the office of almost any food processing plant and take 


a look at the Robins catalog. 


swered during the program. If you 
prefer to write to General McKenzie 
his address is 226 West Jackson Blvd., 
Chicago 6, Ill 
Alfred J. Stokely 
Stokely-Van (¢ amp, In 
P. O. Box 1113 


Indianapolis 6, Indiana 


Our Thanks, Ed. 


lo the Editor: I read the article on 

our Company in your August edition 
with considerable interest. It is very 
well done, and I believe sets out the 
essential nature of our operation very 
close ly 

Ed Brown 

Michigan Fruit Canners, In 

Benton Harbor, Mich 


Mr. Brown is president of the Nation 
al Canners Association.—Editor 


Consultants 
lo the Editor: Who are the con 


sultants in your field who specialize 
in planning and developing a com 
pletely equipped and operating plant 
project to its completion. Usually 
these men are one-man organizations 
known only to the trade, and difficult 
to reach 

V. N. DeCerchio 

Orr and Sembower, li 

Reading, Pa 


You'll see unmistakable signs of 


constant usage. Why? Because when quality conscious food pro- 


| cessors want to top the competition or cut costs, the first thing they 
' grab for is their copy of the Robins catalog. They know that every 
| piece of modern equipment illustrated and described between the 
, covers is designed to give fast, quality production with proven 


savings in maintenance and operating costs. 


If your Robins catalog is getting tired looking, why not call or 
write today for a bright, new copy? 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 


AH Robins 


ANO COMPANY, INC. 


sity: food 


' 
In Biochem sriolegy 


Bact 
nology: 
ech end Toxicology 


jyation 
te Panel Eve 
Tas ° 


ices 
nd Consultation Serv 
oject @ 
7 price s hedule 


Write for 
LUMNI 
ON 
RESEARCH an 


in 
1 Wiscon® 
mMadisor 
2217-88 
P Oo Bos 


WISCONSIN 
ALUMNI 
RESEARCH 
FOUNDATION 


=== 


Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lombard St. @ Baltimore 2, Md. 


hPpLes @ ASPARAGUS © BEETS © CORN @ DRIED BEANS @ LIMA BEANS © MARMALADES @ OLIVES @ ONIONS © PEACHES © PEAS © PEPPERS 
PICKLES © POTATOES © PUMPKIN © RELISHES © “SAUERKRAUT # SHRIMP © SPINACH © STRAWBERRIES © STRING BEANS TOMATOES 


' 
' 
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Washington and You 


| Cite teh, +O. 


Army's Food Requirements 
Will Be Smaller in 1958 


he cancellation of the Army's “Intent to Purchase” 

notices during the first week of August, has been ex 
plained, According to the Army, the cancellation was 
caused by a re-evaluation of the food needs during the 
coming year. The Army plans a reduction in size, which 
means reductions in food. New NIP’s are being issued 
with changes in volume and delivery 


Union Trouble? 


The McClelland Committee of the Senate, at the mo 
ment busy with the Teamsters union and “paper” locals 
in New York City, has indicated an interest in the forced 
collection of unloading fees, The racket, found mostly in 
eastern states, is for unions to charge truck operators an 
unloading fee from $18 to $20. John Rue, executive 
secretary of the Tri-State Packers’ Association, has sug 
gested that if any of his members had specific examples 
or information they might want to send them to the 
committer 


Poultry Products Inspection 


rhe U.S. Department of Agriculture may find itself 
policing yet another industry. A bill now in conference 
vill provide for compulsory inspection of all poultry 


BURT “One Stroke’’ PACKER 
SAVES YOU TIME AND MONEY 


Burt High Speed Case Packers save you 
time, packing two layers with each stroke. 
It's the easiest can-handling method avail- 
able. Just place the case — a Burt Packer 


fills it with a single stroke. 


products. The inspection program would become avail 
able January 1, 1958 but would not become mandatory 
until January 1, 1959. The inspection program will be on 
a plant-to-plant basis and inspection may be withdrawn 
only from plants failing to meet requirements. 


Cranberry Bill Meets Opposition 


The Department of Justice has entered the argument 
on the cranberry marketing bill. This was the bill sup- 
ported by the National Cranberry Association, most of 
the major farm organizations, and a half-dozen senators 
from cranberry states. Opposing the bill was the National 
Canners Association, 

This year, after several previous years of successful 
opposition, the chances of defeating the cranberry mar- 
keting bill look poor. But within the past few weeks, the 
National Canners Association reports a strong statement 
in opposition from the anti-trust division of the Depart 
ment of Justice. 

Behind this opposition are civil and crimnal anti-trust 
actions pending against the National Cranberry Associa- 
tion for monopoly of the market. 


Systemic Sprays for Apple Aphids 

Several new insecticide sprays for apple aphids have 
been tested by the New York State Agricultural Experi 
ment Station. The first reports are good, Not only do the 
new materials kill aphids present in the trees, but rein- 
festations are prevented for as long as three weeks. 

The insecticides are classed as “systemic” materials, 
or a type that is taken up by the leaves and spread 
through plant tissues. They included Demeton, Meta- 
Systox, Isolan, and G-22870. 


Model PCD High 
Speed Case Packer 


= BURT BEATS FLEETING TIME 


ances Q=\0 am «ss: 


BURT MACHINE COMPANY—401 E. Oliver Street—Baltimore 2, Md. 
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Anchor-Hocking Glass 


Classified Advertising 


eure: 9 . PAS ETO TE Be 


Aseptic-Thermo Indicator Co. . 8 


Ball Brothers Co. ahs tee 


Count 5 average words per line. Rate 65 Gtes Co, &. W. . at 


cents per line. Minimum charge $2.50. Cash Burt Machine Co. .* 42 


with order, no discount allowed 
When answering “blind” advertisements Continental Can 37, 24-25 


address box and number shown care of Container Corp. of America ........ 27 


Corn Products Co. 4th Cover 


Multiple Cartons THE FOOD PACKER 


one “ey r» | h i 
The “Cluster-Pak” system of multi Se oe Cee oS Dodge & Olcott cooseoss OO 


unit packaging for glass-packed prod 


ucts has been perfected, according 
: = sal ; ; Food Machinery & Chemical Corp. 
to the Atlanta Paper Co Div. of For Sale—Machinery & Equipment y e 


The Mead Corp., Dept. F, Atlanta 
,C Heekin Can Co. 
o, We. FOR SALE: 2000 & 300 gallon St. St. Vac 


The multicts 3 
The multi — k cartons afford a 3 vum Tanks with coils. Fitzpatrick Comminut = 
fold advantage to the retailer, the Owens-Illinois 


company said: the product <n ing Machines Models D&F. Sparkler *33-S-28 


hanced with “grab appeal” for im Steel Filters with St. St. Leaves. Nickel Paser & Ce., Charles 31 


pulse buying; sales volume per Clad Evaporators 250 & 400 square feet. Also 
customer is increased; and up to T5% Piston Fillers, Kettles, Tanks (Steel, St. St., Alu 


‘ Robi & Co., A. K. on 41 
in handling time is saved by the re a ” 


minum), Mixers, etc. Bird 32” x 50° St. St 
tailer — two, three or four jars can 


be priced, stacked and checked out 
in the time of one 

Corrugated inserted partitions pro CORP., 1405 N. 6th St., Phila. 22, Pa, 
tect the glass to comply with freight Urschel Laboratories, Inc. 2nd Cover 
shipping and mailing specifications ADVERTISERS’ INDEX 


The Cluster-Pak Automatic Midget 
is capable of speeds up to 30 cartons Abbott Laboratories 


Centrifugals. Lee 100 gal. St. St. Kettle with Sugar Information, Inc. 3rd Cover 


double motion agitator, PERRY EQUIPMENT Stange Co., Wm. J. 35 


White Cap Co., 
Sub. of Continental Can Co. 


per minute; the Universal, at speeds American Box 33 tienes Aiiennt 


up to 150 cartons per minute American Can Co. 3 Research Foundation 4) 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
read! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 
1950 edition. 


pickling “Fo 
preserving 


Vance Publishing Corporation 
139 N. Clark, Chicago 2, It. 


Please send copies at $10.00 each. 
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GOT YOUR COPY YET? 
The Best of Food Packer's 


QUALITY 
CONTROL 


CLINIC 


New Booklet Answers Your 
Questions, Describes and 
illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 
reference work, FOOD PACKER presents 
“the best’ of its famous monthly 
Quality Control Clinic, by Dr. Wilbur 
A. Gould, Fully illustrated — charts, 
photos, graphs, data tables. Features 


these and other pertinent subjects 


% Quality control laboratory 
design and operation 


% Instruments for quality 
control and evaluation 


% Interpretation of quality 
control data 


% Automation in food plants 


% Quality control in freezing 


% Variety evaluation in proc- 
essing 


% Fill weight data and 
standards 


% Size classification data 


Here is a complete, up-to-date quality 
control handbook for everyone in your 
organization who has anything to do 


with the control of product quality 


ORDER YOUR COPIES TODAY! 


$1) per copy—Discounts for 
quantities 


5-10 copies. . 10% 25-49 copies. 20% 
11.24 copies. .15% 50 or more 25% 


FOOD PACKER 

139 WN. Clark St., Chicago 2, til. 
Enclosed is $ Please forward 
promptly copy(ies) of your new 
32-page illustrated booklet, “The Best 
of Food Packer's Quality Control 
Clinic 
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Man of the Month 


Dr. Zoltan Imre Kertesz 


Professor of Chemistry 
Food Science and Technology Dept. 
New York State Agricultural 
Experiment Station 


Hungarian scientist an oiunmi 

A grant, in 1929 began to investi 
gate the relatively new field of enzyme 
action at the New York Agricultural 
experiment Station, Geneva, N.Y. The 
scientist was Zoltan Imre Kertesz, a 
plant physiologist with a doctorate 
from the Royal Hungarian University 
it Debreczen, Hungary 

He began in that vear to attack 
many problems facing the agricultural 
ind food processing industries He 
made several important advances in 
canning technology as the result of his 
investigations. But the importance of 
his work probably goes far beyond 
these improvements 

He brought to his field a first-class 
mind, a boiling energy and perhaps 
some luck in starting with an ap 
proach that even today is still ex 
panding 


Enzyme Action 

Basically he explored the ettects 
of enzyme action on carbohydrates 
He worked with the clarification of 
grape juice and apple juice with en 
ymes. He worked with the changes 
inh the chemical composition of peas 
after shelling and before canning 

Then in 1938 came one of his most 
| ctacular successes. His solution to 
problems of separation in tomato juics 
came as the result of investigations 
on peptic substances. He found that 
the retention of the natural pectins 
in the tomato would prevent the sep 
iration of the tomato solids trom the 


serum This would be accomplished 


by destroying the pectinasterase en- 
zymes with heating, before they could 
significantly affect the natural pectins. 

Because of his interest in pectins 
and other polysaccharides and _ his 
work with the properties of enzymatic 
action, a large part of his published 
material has been on tomatoes and 
fruits. 


Recent Efforts 


He did some valuable work in the 
use of calcium salts to retain firmness 
in the canning of whole tomatoes. He 
has worked with enzyme actions in 
peas, grapes, strawberries, apples, 
snap beans and lima beans. Lately 
he has been involved in the studies 
of the effects of radiation on food 
products, His area has been determin 
ining the effects of radiation on cer- 
tain pectin substances. 

The usefulness of any first-rate sci 
entist is rarely limited to the labora 
tory. But Dr. Kertesz in particular 
has been called upon many times for 
services outside of the experiment 
station. He served with several agen 
cies during World War IL including 
the War Food Administration and the 
lechnical Industrial Intelligence Com 
mittee in England, Germany, Austria 
and France. Since the war he has 
served as a consultant to the Scienti 
fic Office of Technical Services of the 
U.S. Department of Commerce in 
1946-47. He was a director of food 
research for the United Nation’s Food 
and Agriculture Organization in Cey 
lon in 1952-53. He was a consultant 
to an interdepartmental Committee 
on Nutrition for National Defense, 
and was a member of the U.S. Nu 
trition Survey team in Korea, Turkey 
and Libya. 


This work on official commissions 
has been partly the desire of govern 
ment agencies for the services of a 
capable man. But in part it has been 
the result of Dr. Kertesz’ own interest 
in world nutrition needs. 

Dr. Kertesz has been a professor 
of chemistry at the Cornell University 
experiment station since 1940. 


Born In Budapest 


He was born in Budapest in 1903 
ind became a naturalized citizen in 
1935. He was a graduate research 
fellow at the Biochemical Institute of 
the University of Stockholm in 1928 
and a fellow of the Rockefeller Foun 
dation in 1937-38. He was invited 
to Australia for lectures by three tech 
nical groups during 1948-49. 

Dr. and Mrs. Kertesz have long 
been connected with cultural activi 


ties of their community of Geneva, 
N.Y. They have children, a daughter 
Vera is married and a son Christopher 
is now in high school 


FOOD PACKER 





millions... 


of people are seeing these messages about sugar...and foods containing 
sugar ...in Life, McCall’s, Reader’s Digest, Sunset, and The New Yorker 
.. also in 53 big-city newspapers reaching 35 leading U.S. markets. 


A very high percentage of weight-conscious people are attentively reading 
these informative ads, surveys show. 


These people...consumers of your products... believe these advertise- 
ments, and act upon them. We know this from interview studies, and from 
the flood of requests for further information. 
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Sugar means sucrose (cane and beet sugar). 


SUGAR INFORMATION, INC., NEW YORK 5, NEW YORK 





.¢° ~*, CORN PRODUCTS SALES COMPANY 
‘ = * 17 BATTERY PLACE, NEW YORK 4, N. Y. 


: 
© Makers also of REX*® and GLOBE® corn syrups for the Canning Industry 


CERELOSE® brand dextrose 


Fastest-penetrating of all canning sugars + Protects natural fruit flavor +* Enhances true fruit flavor 
Assures superior texture, excellent eating qualities +* Adds appetite and sales appeal + Readily available, 
of uniform high quality, backed by the world’s top producer of corn sweeteners! For technical assistance 
contact our nearest sales office. 





